MAY 1943 - 10 CENTS 


Annual phlox, bright and gay, is adaptable for Many USES 
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THIS KING PIN 
IS ONE OF YOUR CARS 
VITAL"FOUR HUNDRED 


KING PIN, a vital part of your car’s 
steering assembly. Its failure could 
be disastrous. A properly lubricated 
king pin is practically “immune” 
to failure 


(*The average 6-cylinder car has 429 
moving parts essential co its operation.) 


Never since you bought your car 
has proper care of precious 
automobile parts been so important 


ON'T LET reduced driving fool you! If your car is to 
D “outlast the duration’’— it should get even better care 
than before the war. 

Today's Shellubrication service is designed to give your 
Car extra protection under wartime conditions. 

Shellmen and Shelladies correctly lubricate all moving 
metal with 8 to 14 different engineered-for-the-job Shell 
products. And they use the up-to-the-minute Shellubrication 
Guide — plus a forget-proof receipt that records for you, 
step by step, each point that’s lubricated. 

In addition to correct lubrication, Shellubrication care in- 
cludes these other important services: 


“CARE FOR YOUR CAR FOR YOUR COUNTRY”’ 


The safe rule for folks who drive less today is: 
Go by the calendar, not by the speedometer. 
Have your car Shellubricated when you change of Cooling system inspection — Shellubrication checks your 


% Battery inspection —Reduced driving makes Shellubrication 
. check-up on water level and charge especially important. 





to a new number in your Gasoline Ration Book. fan belt, hose connections, oil filter mileage and condition. 
That is every two months. 


gasoline. Shellubrication tells you if cleaning and adjusting 
are necessary. 


a Spark plug inspection— Dirty plugs can waste 10% of your 


Ch» Tire Inspection —Shellubrication corrects air pressure, 
4 dresses tires, checks for nails, glass and cuts. 


7’ Car cleaning — Shellubrication polishes chrome and cleans 
windows and car interior. (Inspects all your lights, too.) 
SHELL OIL COMPANY, 


Incorporated 


HELLUBRICATION 

























Says Peter Putter: ‘Keeping up the Home Front means 
upkeep. And when it comes to this kind of Home Defense you 
can be not only the General but the whole bloomin’ Army!’’ 


Right! This is a War against Waste. Every man in America 
today is his own House Warden. So is every woman. Mak- 
ing things last longer; saving and salvaging; painting and 
puttering; repairing, revamping, refinishing. That's the spirit 
of America-at-war! Practical, patriotic and thrifty to boot. 


And here are five seasoned soldiers of service... Double X, 
Savabrush, Schalk’s Crack Filler, Waxoff, Schalk’s Wood 
Putty...on the alert to give you a big, helping hand. Let 
them show you how to make things do for the duration... 
and then some. Remember, they who SAVE also SERVE. 





WAXOFF "Don't revarnish or rewax 


(TRADEMARK) 





SCHALK’S CRACK FILLER “Why 
put up with unsightly cracks, holes, 
nicks in wood, wallboard, plaster, tile, 
when Schalk’s Crack Filler is on tap?“’ 
asks Peter Putter. You can do all sorts 
of time-saving, dollar-saving tricks with 
this 10¢ magic repair-kit. All you add 
to this plastic-powder is water. Hardens 
fast and stays hard. Won’t shrink, crack, 
crumble. You can cut it, saw it, model 
it. You can paint or stain it any color. 
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before you Waxoff,’’ cautions Peter 
Putter. ‘‘Then you’re sure the varnish 
will dry.’’ The only product of its kind, 
Waxoft is the modern speed-way to re- 
move wax, floor oil, polish, ground-in 
dirt, before revarnishing or rewaxing. 
What’s more, Waxoff can’t explode; 
can’t hurt your hands. A 10¢ package 
is cheap insurance against “‘tacky”’ 
varnish and lack-lustre wax jobs. 








DOUBLE X “Floors run down at the 
heels... scuffed, scarred, traffic-tired? 
Bring back their youth and beauty with 
Double X,’’ says Peter Putter. Here is 
the white magic that makes varnish 
vanish and makes old floors new. All 
you need: a pound can of Double X 
(75¢ at paint, hardware stores); a pail 
of boiling water; a brush or mop; steel 
wool. Double X is double-action: re- 
moves and bleaches in one operation! 


SCHALK’S WOOD PUTTY ’’When 
things go to pot, go to Wood Putty,’’ 
advises Peter Putter. ‘‘My favorite is 
Schalk’s because it contains real wood 
and is so easy to work.’’ The ideal 
emergency remedy for 101 household 
ills. It fixes furniture; sets loose joints, 
casters, etc. Can be sawed, sandpaper- 
ed, painted, varnished. Costs a dime 
(at paint, hardware stores) yet saves 
many a dollar in household repairs. 


SAVABRUSH ‘Any caked-up paint 
brushes huddled away in attic or gar- 
age? Bring them out and bring them 
back to life with Savabrush,’’ says Peter 
Putter. We don’t have to tell you the 
war has put a premium on good 
brushes. Save what you have! Here is 
@ presto-powder that (when dissolved) 
loosens paint, varnish, shellac, enamel 
... cleans bristles right down to the heel, 
A 10¢ carton saves several brushes. 
















am says: 
tial NOW, -. 


adv ance 


Uncle S 
that is esse” 
janned in 
for your c 
follow this rule 
Make 


extra 

occupying same 
locatio’. 
t 








. 535 SO. GRAND 
LOS ANGELES, CALIFORNIA 
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Here’s What You Get When 
You Vacation This Year At 


THE Uiclory 
DUDE RANCH 


In the Old Historic 
Mother Lode Country 
It's true! All the famous facilities of the 
“Biggest Little Dude Ranch in the World” 
are still available to you. You get grand 
home-cooked meals (we raise our own meat) , 
ranch or bunk house lodging, excellent 
horses, new swimming pool, badminton, bar- 
becue, dancing, moonlight rides, target shoot- 
ing, are he sry, hiking and hunting. All this at 
last year’s prices for as low as $42 weekly. 
What’s more our ranch bus makes a trip each 
week to Oakland, arriving Friday evening. 
leaving on Saturday morning. Better hurry! 
Write for FREE FOLDER 
Owned and operated by Bill Kramer 
VICTORY DUDE RANCH 


Mokelumne, California 














SUNSET 
GOLD 


Sunset is now in its war dress. Paper ra- 
tioning shrinks us from top to bottom, 
but not in depth. We condense our ma- 
terial a little more, weigh it more care- 
fully, and—there are more ideas per 
pound of paper than ever before. We 
think that you'll agree that even shrink- 
ing the cover doesn’t decrease its attrac- 


tiveness, 


BLACK WIDOW TROUBLE 


In all innocence Sunset printed (in its 
March issue) a request from Mrs. Nan 
Songer for Black Widow spiders whose 
silk is used in rifle and bomb sights. She 
wrote: 

“Ordinarily I can reel and store a supply 
of silk for contract orders. But new orders 
have been coming in so fast, and new 
uses for the silk have been found in other 
instruments. Persons who are moving old 
lumber and debris may find Black Widows 
at this time of the year. I would sincerely 
appreciate it if they would send them to 
me. Any small cardboard box is satisfac- 
tory. They do not require air holes. But 
since the Black Widows are cannibals, 
only one should be put into the box. My 
address is Route 1, Box 445, Yucaipa, 
California.” 

We assumed, as would you, that here and 
there some brave soul would chance upon 
a Black Widow, box it, and dispatch it to 
Mrs. Songer. In due time her malignant 
brood would be built up to war production 
requirements, and the Black Widow chap- 
ter would be closed. 


Cover Photograph by Sonya Noskowiak, San Francisco. 





Camps and Resorts Open This Season 


Many camps and resorts have not yet announced 
their openings as May Sunset goes to press, but 
these listed below have definite plans and are 
prepared to take bookings. Those interested will 
be wise to make early arrangements by writing to 
the names listed below: 


Western Ranches and Camps 





VICTORY DUDE RANCH—AIll your transportation, 
food and vacation problems solved this year, high 
in the “Mother Lode’ at famous Victory Dude 
Ranch. Our buses take you from Oakland direct. 
Fine lodging. Outdoor sports. Rates low. First come 
first served. Write at once for full details to Bill 
Kramer, Mokelumne, Calif. (See larger advt. 





PIERSON WONDER VALLEY RANCH-—located in 
the lower elevations of the High Sierras. Open for 
guests as usual. No increase in rates. Enjoy life on 
a cattle & horse ranch, modern accommodations. A 
ranch vacation helps keep you physically, mentally 
fit. Real ranch meals—most food served ranch pro- 
duced. Write George Weston Pierson, Rancher, Del 
Piedra, California 
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BUCKS LAKE LODGE, Feather River Area. Enjoy 
every vacation activity: aquaplaning, children’s 
beach, trout fishing, nightly campfires. Excellent 
accommodations in forest grove. Glorious climate. 
Open May 1 to Nov. 1. Write for reservations to 
Mgr. S. F. Spurgeon, Bucks Lake Lodge, Quincy, Cal 

FALLEN LEAF CAMP. On Fallen Leaf Lake above 
Lake Tahoe. Summer cottages, camp accommoda 
tions, boating, tennis, other sports. Remarkable 
trails for hiking or riding. June 20-Sept. 15. Come 
for fun and relax. Modest rates. Write Fallen Leaf 
Lodge, Fallen Leaf, Calif. 














A FARM VACATION. Get tanned and healthy at 
GLENBROOK—Cobb, Lake County, one of loveliest 
mountain sections of California. Attractive farm. 
Comfortable accommodations for guests. Table 
abundantly supplied with food home-raised and 
home-cooked. Ideal for families with children. 





John M. Lee, Cobb, Lake Co., Calif. 





Children’s Western Summer Camps 





PIED PIPER’S CALL—at The Children’s Country 
School, Los Gatos, Cal. Co-educational. Ages, nurs- 
ery to 14. Season: June 20 to July 31. Special em- 
phasis on riding, swimming, crafts and farm defense 
program. Six weeks: $175. P.O. Box 59, Los Gatos, 
Cal., or phone Los Gatos 256. 





CAMP TALAWANDA—On Lake Tahoe. Riding, 
hiking, swimming and varied sports. Careful super- 
vision. Limited to 30 girls. Season: June 19 to July 
31. $140 for six weeks. $25 per week. Fee covers 
laundry, riding and all camp expenses. Write: 
Wilma McFarland, Modesto Junior College, Mo- 
desto, Cal. 





LOKOYA BOYS’ CAMP—Iin mountains of Napa 
Co. 16th Season—Swimming, sports and crafts 
stressed. Season: June 20-Aug. 15, 8 weeks $240. 
Weekly $33. Write for illustrated prospectus. Paul 
Flegel, 917 Carmel Ave., Berkeley, Cal 
PEAK AND PINE CAMP—Girls, Ages 8-16; at Idyll- 
wild, San Jacinto Mountains; Season 6 wks. $300 
includes transportation from Los Angeles, riding 
daily and all camp expenses. Write: Harriet A. 
Snyder, Director, 1116 Palm Terrace, Pasadena, Cal. 
Phone: Pasadena SY 4-3383. 

CAMP IMELDA, Monte Rio on the Russian River 
in one of the beauty spots of California. Girls Ages 
4-18; Season 3 months; Fee $15 per week Write 
to Dominican Sisters, Immaculate Conception Acad- 
emy, 1212 Guerrero St., San Francisco, Cal., or 
phone San Francisco VA-1814. 














CIMARRONCITA—24 hrs. from California. A moun- 
tain ranch for girls. 6500 ft. altitude. All activities 
under qualified counselors. Daily riding, dancing 
and posture work: tennis, swimming, riflery, pho- 
tography, crafts, dramatics, Pack trips. Jr. AWVS; 
13th season. Limited enrollment. Minnette Thomp- 
son Burk, Ute Park, N. M. 





CAMP ELDORADO, Lake Alpine, Cal. Boys, Ages 
6-12. Season 13 wks. $240 10 wks. $200 or $85 
monthly; $21 weekly. The choice of careful Pacific 
Coast parents since 1919. Col. R. P. Kelly Director, 
Box 388-S, Palo Alto, Cal. 





WYODAHO RANCH—Ashton, Idaho; Provides a 
safe, healthful, interesting and happy summer pro- 
gram for boys 12-17. Range riding, cattle round- 
ups, haying, trout fishing and horseback camping 
trips into Yellowstone Park. Write or telegraph 
Jack Young, Ashton, Idaho. 





V BAR O RANCH CAMP FOR BOYS 6-14 on real 
2000 acre cattle ranch in Northern California’s 
coast range. Pack trips, swimming, fishing, live- 
stock show, rodeo, photography, crafts. Leadership 
by experienced college graduates. Counselor for 
each 4 boys. 6 wks. $240. No extras. Fred H. 
Oster, 2260 Pelham Ave., Los Angeles, Cal 




















BIG BEAR BOYS’ CAMP opens 21st season July 1 
at Big Bear Lake, Cal. 100 miles from Los Angeles 
Riding, sailing, golf, crafts, astronomy, nature 
study. $300 for 8 wks. Phone Pasadena SY-21362, 
Los Angeles CL-7-1227 or write Ethel M. Johnson, 
900 S. Los Robles, Pasadena, Cal. 
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But something went wrong with our as- 
suming. Perhaps we underestimated the 
desire of Sunset readers to aid in the war 
effort. Perhaps there was some horrible 
enticement in being a party to the weav- 
ing of the cross in a rifle sight with the 
silk of the deadly Black Widow. Anyway, 
here is the chain of events which followed 
publication date: 

“Within 3 days after the issue was out, 
the spiders began to arrive. Soon I was 
advised by many readers that they were 
unable to mail the spiders on account of 
Postal Laws and Regulations, Section 528. 
Most of these people then sent their 
spiders by express. But the majority 
came through the mail. Some were inter- 
cepted and sent to Sacramento .. . Some 
kind official, understanding my need, ex- 
pressed them on to me instead of destroy- 
ing them. By March 25 I had received 
and housed 400 Black Widows... I then 
applied for a special permit to receive 
Black Widows by express. ... Meantime, 
the postal inspectors are on the alert, and 
the spiders which come through this post 
office are being destroyed. ... 

“Since each spider may be induced to spin 
as much as a thousand feet of silk in a 
lifetime, I really have many more than I 
can use this season. 

“T sincerely hope that there will be no un- 
pleasant circumstances with any of those 
readers who have so very kindly shipped 
spiders to me. They will be of real help 
in the war effort.” 

Until Mrs. Songer again needs help, and 
sends us her permit number, let’s go back 
to being law-abiding citizens and leave 
the Black Widow to her normal fate. 


FACT OR FICTION 


The spider, war or no war, has quite a 
reputation as a weather prophet. Among 
students of natural phenomena, however, 
nothing approaches the power of moon 
and stars on plant life. Sunset is anxious 
to compile the most universally accepted 
astrological planting laws. If you plant 
by the moon or have a_ second-hand 
knowledge of the moon-and-star planting 
or harvesting rules, please mail your re- 
port to The Editor, Sunset Magazine, 576 
Sacramento Street, San Francisco. 
Perhaps you remember: 


GRANDFATHER AND HIS CORN 
He would gather his implements, rake and 
hoe; 
And carefully measure and line each row. 
Next came the holes, precisely spaced, 
As perfectly as chessmen placed ; 
Then, like a priest of an ancient time, 
Dropping the seeds he would chant this 
rhyme: 
“One for the worm, 
One for the crow, 
One to rot, 
Four to grow.” 


Seven kernels in each hill, 
No more, no less—I ean see him still, 
The moon must be right, the days growing 
warm, 
Before Grandfather would plant his corn. 
Naomi Weston 


COLDFRAME 


A coldframe is a place to grow 

The sheltered heads of lettuce so 

Snails who like lettuce need not fare 

Out in the damply dark night air. 
Virginia Brasier 








Think twice 
before you travel 
on the Train 


Unless your trip is really essential, you'll 


do your country a service by staying home 





Transportation is a key war industry. The war 


load on the railroads is mounting steadily. 


Southern Pacific trains are véry crowded—not 


comfortable as they used to be. 


Military and other essential travel comes first. 
And when these essential travelers have been 


taken care of there is really no room on the trains 


for people traveling unnecessarily. 


Unless you absolutely have to travel, we advise 


you to stay home. 


Thanks for your cooperation, 


S:P 


The Friendly Southern Pacific 
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SOUTHERN 
CALIFORNIA 


ITH the movie capital of the world and 
western America’s radio city within the 
borders of LOS ANGELES entertainment 
reaches its zenith. Gay nights, laughter and life; 
sunny days filled with thrills and excitement. 





@ 15 MINUTES from 
HOLLYWOOD 
It’s 
HOTEL 


CLARK 


5 minutes from Union R. R. 
[Terminal in downtown Los Angeles 


Fifth and Hill 
from $2.50 per day 


@ 15 minutes from 
downtown Los Angeles 


It’s 
The HOLLYWOOD 


PLAZA 


at the world’s most famous crossroads 


Hollywood and Vine 
from $3 per day 














MUSIC FOR FUN 


Cuts Out 90% of the Work in 
Piano Playing! 
Would you like to know a way of playing the 
piano that makes your music sound better, 
and cuts out 90% of the work? 
The Music For Fun method worked out by 
a young California piano teacher—Chuck 
Dutton—makes this possible 
Hundreds of people, old and young, are now 
playing quickly and easily the Music For 
Fun way from regular sheet music. Chuck 
Dutton calls his system Music For Fun just 
because it is so quick and easy 
In six weeks vou, too, can be playing the great 
American favorites, like “Stardust” and “St. 
Louis Biues.” And your music will sound 
good, because you'll be using real professional 
methods. 
Of course you won't become any Paderewski 
overnight—Mvusic For Fun is not designed to 
produce concert pianists. It’s designed for 
people who like to have fun with their friends, 
for people who like to learn a song quickly 
and easily. 
To get started on Music For Fun, just send 
your name and address on a penny postcard 
to Chuck Dutton, 3072 Bateman, Berkeley, 
California. He will mail you the first four 
Music For Fuw lessons and sheet music. 
When they arrive, you pay the postman $1, 
plus postal charges and sales tax. 
Chuck Dutton gives you an unconditional 
moneyback guarantee—you can get your 
money back at any time, for any reason. And 
there are no tiresome exercises in Music For 
Fun—you start right w on favorite songs—so 
get started now! 
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Looking downstream from Telegraph Creek, British Columbia; population is 300 (mostly 
Indian). Among the buildings are Hudson’s Bay Company post, factor’s residence, hotel 


TELEGRAPH CREEK 


a 163-mile river trip through the 
wilds of Alaska and British Columbia 
lives up to Sunset’s travel specifications 
so perfectly that we feel it’s too good to 
keep. It’s unusual; it’s a good armchair 
trip; it’s worth top listing in your note- 
book on future trips when the war is 
over. 
RIVER HIGHWAY 

Back in 1916 the Barrington brothers 
built their “Alaska Highway.” They 
didn’t build on land. They looked at the 
wild and turbulent Stikine River and de- 
cided it was navigable. So, they started 
their boat service on the Stikine River 
from Wrangell, Alaska, to the small 
frontier town and trading post of Tele- 
graph Creek in British Columbia, far in 





the interior wilderness. From that time 
on the Barringtons and their boats have 
delivered to Telegraph Creek everything 
from chewing tobacco to steam shovels 
and material for road construction. 
Actually, this river highway is the only 
way of getting into Telegraph Creek, 
with the exception of flying in—and 
pilots don’t like to risk the trip. 

The Barringtons have 3 flat-bottomed 
boats (powered by Diesel motors) in 
their service, one of which carries 45 
passengers, one 10 passengers, and one 
freight only. The shortest description of 
a trip on one of these boats is the state- 
ment that the Stikine is the swiftest 
navigable river in Alaska. If you are 
lucky enough to be a passenger on one 


PHOTOS BY RICHARD A. RAMME 
ee % i, 





The Hazel B No.1 shooting down the Stikine River. Swift current carries her downstream 
163 miles in less than 12 hours. She carries only 10 passengers; the Hazel B No. 2 carries 45 
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THE TOWN PUMP 





How many miles 
in your “A” book? 


Main Street, Telegraph Creek. “It’s boat day 
and the street is crowded,” wrote photographer 


of these boats, you will see and feel a 
boat go uphill. In the short distance of 
163 miles, the boat climbs up an eleva- 
tion of more than 560 feet without the 
help of locks. From Wrangell to the 
mouth of the Stikine it is only 30 miles, 
and on entering the river, adventure 





Believe me, the quality of gasoline 1. Push the choke in (if your car 
begins. Even the Barringtons don’t you buy makes a difference in how has one) the minute the engine 
know exactly how long the trip will take. many miles you get from your “A” runs evenly. 


Usually it takes 60 hours to Telegraph book. It takes good gasoline and 2. Shift into second at 5 miles an 
hour, and into high at 15 or 20. 


Creek. The force of the current can best good driving to get your full mileage 
be judged as the boat shoots down- allotment. You can depend on 3%. Give up “jackrabbit’”’ starting. 
stream in less than 12 hours. Standard Gasoline Unsurpassed— 4. Coast, in gear, up to stops. 
and the most important good §5, Let us check your plugs every 
WILDERNESS | driving habits are right here: 5,000 miles. 


Nearly one hundred glaciers, one of 
them 90 miles long, line the curving 
banks of the Stikine. Gorges and can- 
yons drive its waters into foaming 
speeds. Giant bears and elk frequent the 
heavy-timbered banks of the river. But 
only passengers have time to admire the 
scenery—the crew is too busy handling 
the boat! Dozens of rapids and un- 
charted sand banks block the course of 
the river, and often when the water is 


a a 
too low or the current is too strong, the Cold this morning ? 


How to see in the dark 


A good trick when driving at night, especially 
in dim-out areas, is to keep your dashboard lights 
off except when you check your instruments. It 
helps your eyes get used to the dark. Your Stand- 
ard Service Man or Woman is glad to do the 
equally important work of keeping your wind- 
shield and headlights clean, 





boat has to be hand-lined. Members of If the old floor was a little cold when your feet hit it 
the crew man a small skiff, taking a this morning—think of how the engine in your car 
small steel cable a half mile or so up felt! Protect your engine with RPM—the motor oil 
river, where they fasten it either to a that sticks to metal surfaces, cold or hot! Extra im- 
strong tree or a fixed deadman. Then the portant today when cars stand idle for long periods. 





skiff shoots back downstream, and the 
end of the cable goes over the boat cap- | 
stan and the vessel pulls itself up over { 

rapids and sandbanks. When the river Q ll TA DA RD 
is exceptionally rough, sometimes the S N 

cargo has to be unloaded and ferried in 
skiffs across dangerous spots. 
The fare for the round trip on the TAKES BETTER CARE 
Stikine River is around $45. Food on the . 
boat is famous all over Alaska. The ser- 

vice is unique. Passengers eat in a small OF (eo) UR CAR 
dining saloon; there is one steward; and 

folks from Wrangell generally go along, 


giving a helping hand with the dishes in ) 
STANDARD OF CALIFORNIA 


exchange for a free up-river trip. 
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SAN FRANCISCO 


is her most fascinating best 





from the 
TO ay Xe 
Mark. 








* The world’s most 
glamorous cocktail lounge! 


of golden-rose sunsets 

4 ... mystery of light-spangled 
night over a romantic city... 
glory of the great, 2-bridge- 
spanned Bay under moonlight 
... this is the unforgettable 
picture of San Francisco from 
the Top of the Mark. * Let that 
gorgeous panorama become 
your private view! No mat- 
ter how brief your visit, see 
more of San Francisco... her 
beauty, her romance, her fas- 
cinating life... stop at the 
Mark Hopkins! * Rates from 
$5.00. Garage in the building. 
Special reduced rates for 
service men and their families. 





HOTEL 


MARK HOPKINS 


SAN FRANCISCO 





GEO. D. SMITH, General Manager 














TRAVEL 


Mostly Armchair! 





Mindful of the war effort, Mexico is in- 
terested in receiving only those travelers 
from the U.S. who can leave this coun- 
try without qualms of conscience— 
wives with husbands in the service and 
with children to care for; elderly people 
who can live one place as well as an- 
other; and those who are willing to move 
out of their homes in critical housing 
shortage areas to make room for vital 
war workers. To such so-called “legiti- 
mate” travelers, Mexico offers a delight- 
ful respite, or a comfortable home for 
the duration. 

There are no travel restrictions within 
Mexico, and travel there is inexpensive. 
If the wartime visitor wishes to settle in 
a pension or rent a house, there is a wide 
choice. Living costs are reasonable in 
the capital, and even more so outside of 
Mexico City. One American family liv- 
ing in the delightful resort city of Cuer- 
navaca gave an itemized account of 
expenses for a year. They came to $90 
a month for two persons, and included 
everything—rent in a furnished house 
set in a garden and with its own swim- 
ming pool, servants, food, laundry, club 
fees, trips to Mexico City, and many in- 
cidentals such as cigarettes, etc. 
Visitors who do not plan to stay long 
enough to warrant renting a house, can 
find excellent quarters in pensions. The 
best type pension in Mexico City, for 
example, charges about $6 to $10 a week 
for room, board, and laundry. 
Mothers taking children to Mexico City 
can send them to the American School 
where instruction is given in English. 
There are also numerous private schools 
at reasonable rates. 

Persons interested in spending some 
time in Mexico or in living there for the 
duration can secure additional informa- 
tion by writing to the Mexican Tourist 


Assn., 201 N. Wells Bldg., Chicago, Ill. 


HARVEST HELP 


Many plan to answer the nation’s call 
for labor in canneries and orchards by 
devoting vacations to such work. Take 
it from those who volunteered last year 
—such work is a vacation only in the 
sense of change. It must be entered into 
with a serious purpose. To go into it 
as a lark will not only destroy your own 
effectiveness but will disrupt the routine 




















STORING? 


This time — make your moving 
day a happier, a less trying day. 
Turn over all your moving wor- 
ries to your Friendly Lyon —sit 
back and relax. 

Efficient, experienced Lyon men, 
bonded and fingerprinted for 
your protection, will handle your 
goods with extreme care and 
caution ... will pack them care- 
fully — move them swiftly —store 
them safely anywhere from coast 
to coast. And you can count on 
Lyon to set each piece in the place 
you select in your new home. 


For moving and storage infor- 
mation phone your nearest Lyon 
office listed in your classified di- 
rectory. There is no obligation. 


FOR SECURITY...BUY WAR BONDS 
+-- LET LYON GUARD YOUR GOODS 


--- call your 
Friendly Lyon 


DVO 


VAN & STORAGE CO. 


COAST TO COAST..OR ACROSS THE STREET 
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of an all-important phase of war pro- 
duction. 


Check with the U. S. Employment 
Service office nearest you, or get in 
touch with orchardist or cannery in the 
location where you wish to work. 


AMBITION—LATEST MODEL 


Folks sigh for about a billion things: 

They ery for the gadgety thingamajings; 

They yearn for the Sphinx, 

Or a platter of eels, 

Or something that melts—or perhaps con- 
geals. 

“T long for a Desert Isle,” some groan. 

“Give me a beach crowd,” others moan. 


” 


Well, so it goes—and it goes quite far, 
But all I yammer for is a car; 

Not motor—oh, no! one finer far; 

I pine for a cute little Cable Car: 

I covet a little car that’s able— 

Only a San Francisco “Cable.” 


I’d scoot up the hills and down with verve; 
I'd swoop like a bat around each curve, 
And everybody that rode with me 

Would ride for the fun and thrill of it, 

see? 

I’d whistle and sing and shout, “Yippee! 
Just climb on, Folks, you’re a ridin’ free 
On my gay-little, jay-little Cable Car, 
My Lizzie-little, dizzy-little Cable Car, 
My San Francisco ‘wateh-th’-eurve’ Car!” 


Ada Farris 











Tavern Paste Wax 
For shining floors and wood- 
work. Easy, economical, 
quick. Gives fine lustre. Pre- 
serves the beauty of furni- 
ture and gives lasting protec- 
tion. 

Tavern Paint Cleaner 
Ready to use. Cleans wood- 
work, tile, porcelain and 
makes paint sparkle in a jiffy. 
Non-caustic and will not eat 
into paint or dull gloss. Will 
not injure the hands. 


Tavern Rug Cleaner 
Cleans rugs and upholstery 
economically—spots or en- 
tire fabric. Exceptionally 
high lathering qualities. 
Non-inflammable and non- 
injurious to finest fabrics. 
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Sludgy Gremlin — that's his name. 

For many car ills he’s to blame. 

He makes that sludgy, sticky gum 

That puts your engine on the bum. 
Down in your crankcase, out of sight, 
He works with fiendish, keen delight. 
He creates carbon — hurts compression = 


To gum the works is his obsession. 








But if his mischief you would foil, 
Get Summer grade fresh Mobiloil. 


Grindy Gremlin laughs with glee 

As he attacks your ““T. & D.” 

The “T” stands for your car Transmission. 
He aims to ruin its condition. 


Here's Squeaky Squeak, the Gremlin bird, 


Whose music you perhaps have heard. The “D” is for your Differential, 


He puts canaries in your springs, Where perfect mesh is so essential. 


And does a lot of nasty things. He knows that gears that are neglected 


He promotes friction, speeds up wear, Cause trouble that is not expected. 
By advocating lack of care. 
But Charted Mobilubrication 


Gives Squeaky Gremlin consternation. 


These 3 ‘‘Musts”’ for Protection are Due NOW 


Drain, flush and change oil Mobilubrication with X-Ray Transmission and Differen- 
in crankcase and fill with correct Chart which shows correct lubri- tial. Lubricated with fresh sum- 
grade of summer Mobiloil. cation for each point. mer Mobilubricants. 





BUG-A-BOO INSECT SPRAY Kills Household Pests — 


Instantly ...Non-poisonous. When sprayed will not stain. 













Pleasant fragrance. 1 qt. container and Spray Gun at Mobilgas 
Dealers, leading department and hardware stores... . $1.29 


— 





Listen to Raymond Gram Swing over your Blue Network station 
every Mon., Tues., Wed., Thurs., 7 P.M. (PWT) 
In Arizona: KOY-KTUC-KSUN Mon., Tues., Wed., 9:45 P.M. 
(MWT), Thurs., 8:45 P.M. (MWT) 








MOBILOIL- MOBILGAS === 











How many miles 
do you get 
per gallon? 


Eight? Fifteen? Twenty? The 
chances are it’s actually a lot less 
than you think. Your nearby As- 
sociated dealer as Caretaker of 


your car can help increase your 
mileage. He'll check your tires, 
battery, spark plugs, air cleaner, 
oil filter, cooling system and 
every other part that may be 
wasting gasoline. All you have 
to do is to see your Smiling 
Associated dealer regularly— 
once each week. You'll have a 
smoother running, more eco- 
nomical car if you do! 





How fo start your motor quicker. 
Quick starts are easy with Asso- 
ciated Aviation Ethy] in the tank. 
Your car will start faster, have 
a smoother pick-up; you'll use 
the choke and battery less. Next 
time you need gasoline follow 
the example of thousands of 

















economy minded motorists and 
switch to quick starting Associ- 
ated Aviation Ethyl! 





We're mighty proud of our Asso- 
ciated service ladies. These girls 
in blue are doing a grand job 
pinch-hitting for the men in our 
fighting forces. Boy! How they 
can wash a windshield! Or check 
tires! Or batteries! Or pump 
gasoline! Always with a great 


big smile! 





How fo dry clean af home safely. 
If you find it difficult having 
your dry cleaning done, Associ- 
ated Stoddard Cleaning Solvent 
makes it easy to do at home. Just 
set up a tub or bucket* out of 
doors and immerse the fabric 
in Associated Cleaning Solvent. 
Then dry, giving several hours 
for thorough airing. That’s all 
there is to it. Associated Clean- 
ing Solvent meets every govern- 
ment requirement for safety, yet 
is quick evaporating. It will not 
stain fabrics, cause unpleasant 
odor or irritate the skin. That’s 
why it’s used by some of the 
finest dry cleaning firms in the 
West. Associated Stoddard 
Cleaning Solvent is inexpensive, 
and is available at your nearby 
Associated dealer’s. 


Let ASSOCIATED be caretaker of your car 


a 


TIDE WATER ASSOCIATED Oit COMPANY 














CRAFT BOOKS 


For Home Craft Projects 


= studying wood carving at 
home without benefit of an instructor 
will find these three new books on the 
subject extremely helpful. 

Modernistic Chip Carving by Vic 
Mankin (Bruce Publishing Co., $1.25, 
paper; $1.75, cloth) is as complete a lit- 
tle book on chip carving as you will find. 
The tool requirements are simple—one 
skew chisel and a mallet (directions are 
given for making each if they are not 
readily available). The three levels of 
modernistic chip carving are presented 
in such detail as to constitute step-by- 
step lessons. Designs—both geometric 
are discussed, and excel- 





and abstract 
lent examples given. Photographic ex- 
amples of bag holders, boxes, stools, 
rings, panels, etc., are plentiful. The 
combination of design and photographed 
finished product makes it possible to at- 
tain a good foundation in this type of 
carving. Also included (unfortunately 
omitted in so many books) are pre-carv- 
ing construction details on items sug- 


gested as projects. 





While designed for beginners, The 
Book of Wood Carving by Charles Mar- 
shall Sayers (Caxton Printers, $5) will 
find even better response among those 
who have at least a nodding acquaint- 
ance with the subject. To them the 
book will constitute a series of actual 
lessons. 

The author unfortunately is not so 
clever with words as he is in his own 
medium of carving. But when he gets 
down to the fundamental directions of 
his subject, the book becomes a valuable 
addition to works on wood carving. So 
far as we know, it is the first book on 
carving to rely wholly on photographic 
reproductions (many of them full page) 
rather than drawings to teach carving 
and design. In this approach the book 
surpasses most other books on wood 
carving. So well are the photographs 
arranged that it is possible to follow 
through on a project from the photo- 
graphs alone. The fact that all the work 
illustrated was done with four simple 
tools does not limit the scope of the de- 
sign or the finished piece. Advanced 
wood-carvers will find in Mr. Sayers’ 
designs a refreshing departure from the 
rather hackneyed designs found in most 
books on the subject. 

A valuable addition to the book is the 
discussion of types of wood suitable for 
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carving, and finishes suitable to various 
types of wood. 

You Can Whittle and Carve by 
Amanda Watkins Hellum and Franklin 
H. Gottshall (Bruce Publishing Co.. 
$2.25), while it discusses relief type of 
carving (for bookends, trays, plaques) , 
is primarily helpful to persons with an 
interest in carving whimsical little ani- 
mals or humorous human figures. The 
scale drawings accompanying photo- 
graphs are a great help. 

The authors suggest at the outset 
that, “equipped with a pocket knife or 
two, a small oilstone, and a soft pine 
block cut to a contour a resem- 
bling the outline (of the figure to be 
carved) , you are ready to begin.” They 
work on the theory, and rightly, that 
once you have whittled a little figure 
that approaches a resemblance to an ani- 
mal or person, you will become suffi- 
ciently engrossed to graduate to more 
complex figures, ornaments, plaques, 
etc., that require more skill—and more 
tools. So they discuss in detail addi- 
tional tools and their sharpening and 
care. A chapter on woods adaptable to 
this type of whittling and carving is 
included. 

Among new books on other crafts are: 
Encyclopedia of Knots and Fancy Rope 
Work by Raoul M. Graumont and John 
J. Hensel (Cornell Maritime Press, $5) . 
The title covers the subject adequately 
but fails to register the fascination of 
the subject. Nor does it concern merely 
the tying of a knot as the layman under- 
stands it—there are practical and dec- 
orative applications of knot tying which 
are well covered in this unique book. 


* 


A Book of Little Crafts by Margaret 
Powers (Manual Arts Press, $2.50) sug- 
gests 40 varied crafts for children, each 
one illustrated with examples of work 
actually done by the children. Chief 
concern of the author was to offer a basic 
project or craft designed so as to lead 
each child on to an experiment of his 
own without the necessity of copying a 
specific thing. In this respect the book 
is unique. Most of the materials used 
in the various projects are to be found 
around the home. 

Parents who know the satisfaction of 
a hobby, will welcome this book as a 
means of introducing varied potential 
hobbies to their children. 

Make Your Own by Ella L. Bolander 
(Holden Publishing Co., $2) , third and 
latest volume in the Everyday Art Se- 
ries, contains simple decorative projects 
for amateur artists and home decora- 


The book discusses briefly block 


tors. 
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The nation’s highways, too, are do- 
ing their part for victory. In addi- 


tion to the large volume of military 
traffic, the bus lines carried three- 
quarters of a billion passengers in 
1942 —nearly six times the popu- 
lation of the U.S. And still more are 
riding this year. 
These millions are not traveling 


them are selectees, military person- 
nel, and war workers. Others are 
farmers, nurses, teachers—people in 
nearly every walk of life whose trips 
in some way or other are essential 
to the national welfare. 
Greyhound is putting all its ef- 
forts, experience and resources into 
helping perform the biggest trans- 
portation job ofall time.Thatis why 
our service to you now cannot al- 
ways be what we would like to give, 





for scenery or pleasure. Most of 


or what you have come to expect of 





Greyhound. We appreciate your 
patrioticconsideration of these con- 
ditions created by the war. 

But when victory is won, travel- 
ers will be rewarded. Then you can 
look to Greyhound fora brand-new 
chapter in comfortable,convenient, 
enjoyable highway transportation. 





Wartime Travel Suggestions 


You will help the war effort 
and have a better trip if you 
will do these things: 

1. Consult your Greyhound agent 
for information and get your 
| ticket well in advance. 
| 2. Travel in mid-week rather 
than on week-ends 
| $ 
3. Carry as little baggage as pos- 
sible. 





pn 


GREYHOUND 


SERVE AMERICA NOW...SO YOU CAN SEE AMERICA LATER 








printing, stenciling, silk screen work, 
greeting cards, lettering, paper cutting, 
etc., and is well illustrated with color re- 
productions. The book does not purport 
to go into a long discussion of any one 
subject, but rather to give sufficient in- 
formation on a few projects in each me- 
dium to serve as an introduction to that 
particular craft. 

Applied Leathercraft by Chris H. 
Groneman (Manual Arts Press, $2.50) 
will be welcomed by the amateur just 
getting interested in leather work. Be- 
cause it is designed for those who are 
working in leather for the first time, the 
book gives full information on procedure 
with each project, obviating the neces- 
sity of referring to other books for some 
details the student has forgotten or has 
never heard of. 
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LOS GATOS ESTATE 


If you are looking for a better than average 
home, in a perfect climate, with space to 
garden in any style you choose, then our 
home will appeal to you. There are 3 acres, 
finest constructed brick house, 7 rooms, 4 
bathrooms—and in addition—a billiard room. 
Well established garden with sprinkler sys- 
tem, orchard, 18 large oaks, 2 small glass 
houses, large lath house. Near golf course. 
Priced at $26,000. 
Write to— 


Box 223E, Los Gatos, Calif. 
Phone 160 


Route 1, 
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GARDEN TEMPERATURES 


I. you want to better understand your 
own vegetable garden, take a look 
around the West and see what is grow- 
ing in the many climates which bless 
and plague us. We’ll guarantee that 
you'll turn back to your garden with a 
lot of annoying questions answered and 
with the satisfaction of knowing why 
you plant what you plant when you 
plant it; and thereafter you will be par- 
ticularly chary of advice that isn’t 
beamed directly at your locality. 


SUMMER LIMITATIONS 
We wish that we that the 
Western summer offers more opportu- 
nities for food production than any 
other climate in the United States, but 
it isn’t completely true. 


could say 


The growing season in most parts of the 
West is much longer than that of other 
important vegetable-growing centers, 
but its summer weather is not generally 
and universally ideal for the growth of a 
wide variety of vegetables 

In the summer many coastal areas can- 
not successfully grow the warm-weather 
crops, and many interior areas find it 
difficult to grow the cool-weather crops. 
California’s Victory gardeners who 
think of this spring and summer plant- 
ing as the work of the year should give 
serious study to this situation. They 
must learn that California’s gardening 
year begins in August and September. 
Only when gardens are started then can 
vegetables be produced the year around. 


THE MONTHS AHEAD 
But the problem at hand is how to make 
the most of the summer season of May, 
June, July, and August. We feel sure, 
after talking with the Universities, 
nurserymen, experienced gardeners, and 
with the hundreds who have had trouble, 
that the greatest need the amateur gar- 
dener has today is better orientation. 
There is no lack of planting, cultivating, 
watering, and fertilizing information; 
but gardening directions can never be 
followed intelligently until the gardener 
knows the why behind them. One all- 
important why behind all garden man- 
agement is the weather. The number of 
hours of sunshine, the maximum day 
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temperatures and minimum night tem- 
peratures, and the amount of water in 
the air dictate the contents of your gar- 
den and set the limits on your produc- 
tion. 

If you can see your garden in relation to 
other gardens affected by many other 
kinds of weather, if you can orient your 
garden with the basic growth require- 
ments of every type of vegetable, you 
can plan and plant with intelligence 
founded in the basic reasons why that 
formulate all rules; and you will then be 
free from dependence on the confusing 
half information that is based on super- 
stition and unchecked trial and error. 


Roughly, the limitations of temperature 


divide vegetables into three main 
groups. 

(1) The distinctly cool-region crops 
which prefer mean (average) temper- 
atures of 60 to 65 degrees and are in- 
tolerant of high summer temperatures 
above a monthly mean (average) of 70 


to 75 degrees. 


broccoli collards kale 
cabbage carrots kohlrabi 
lettuce potatoes turnips 


(2) Those crops adapted to a wider 
range of temperatures with monthly 
means varying from 65 to 80 degrees. 
cucumbers 
muskmelons 
tomatoes 


beans squash 


beets sweet corn 


onions 
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WESTERN LIVING 


(3) Those distinctly warm-region, long- 
season crops which will not thrive below 
a mean of 70 degrees. 
peanuts 
peppers 


eggplant sweet potatoes 


okra watermelons 
Since the summer temperatures on the 
Pacific Coast vary according to location 
from averages of 56 to 90 degrees, al- 
most every vegetable can find a happy 
home at any given time somewhere on 
the Pacific Coast. 

The average mean in July temperatures 
in respective Pacific Coast cities is as 
follows: 


Eureka, Calif.......... 56° 
Aberdeen, Wash........ 59 
Marshfield, Ore......... 59° 
San Francisco, Calif.... 60 
Berkeley, Calif......... 61 
Salinas, Calif.......... 68° 
Seattle, Wash.......... 63° 
San Diego, Calif........ 67° 
Portland, Ore.......... 67° 
Roseburg, Ore.......... 67° 
Los Angeles, Calif...... 70° 
Spokane, Wash......... 70 
Pasadena, Calif....... 73 
Walla Walla, Wash..... 75 
Chieo, Calif........... 79 
Fresno, Calif........... 81° 
Brawley, Calif......... 91 


Between two localities, the mean tem- 
peratures may vary but a few degrees 
while the daily average maximum tem- 
peratures are widely separated. Take a 
look at the daily maximum and mini- 
mum figures in Oakland compared to 
Los Gatos, California: 
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JULY MEAN 63.6 


Obviously a variation of a few degrees 
in mean temperatures has a great effect 
upon plant growth. The ideal method of 
gardening is one that gives each vege- 
table the climate it enjoys most. If your 
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summer climate is predominantly cool, 
you of course should give special atten- 
tion to the cool crops. If in this cool lo- 
cation you want to cheat on weather 
limitations and grow corn and tomatoes, 
you should plan to bring them to blos- 
som in the days you can expect your 
hottest weather. 

Conversely, if you are in a high temper- 
ature section, you must arrange your 
planting dates so that the cool crops 
escape the highest temperatures in the 
period of their growth when they are 
most susceptible to heat damage. The 
treatment afforded lettuce is a good 
illustration of the application of these 
rules. 


According to the U. S. Bureau of Plant 
Industry, lettuce, especially head let- 
tuce, has a very narrow range of adapt- 
ability. Slight differences in mean tem- 
peratures and the time a given temper- 
ature prevails may spell success or fail- 
ure. The principal varieties do best at 
means of 55 to 65 degrees. Heading is 
prevented, and the plants shoot to seed 
at temperatures maintained between 70 
and 80 degrees. It has been shown that 
a daily mean as high as 70 degrees, espe- 
cially with high night temperatures, is 
conducive to tip burn. Cool nights are 
essential. Maximum temperatures as 
high as 80 for a few hours are not neces- 
sarily harmful provided the daily mean 
is well below 70 degrees. 

Few are the California counties that can 
meet those requirements in the summer 
months. Only the counties of Monterey, 
Santa Cruz, and Santa Barbara are out- 
standing summer producers. They have 
“lettuce weather” the year around. 
Here’s a picture of a good lettuce sum- 
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But your weather won’t fit into those 
limits? And you still want to grow let- 
tuce? Hot weather limits can be over- 
come to some extent by planting leaf 
lettuce instead of head lettuce. A lath- 
house, especially if equipped with a 
sprinkling system, will reduce temper- 
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atures several degrees. Generous water- 
ing reduces soil temperatures. 


TOMATOES 
Temperature limitations of tomatoes are 
not severe. Tomatoes are grown in every 
state in the Union. They do best at 
monthly mean temperatures of 70 to 75 
degrees. However, they are grown com- 
mercially at mean temperatures as low 
as 65 to 70 degrees and as high as 75 to 
80 degrees. The crop cannot be grown 
profitably at mean temperatures that 
never rise above 65 degrees. 
They are grown in southern Florida and 
Texas in midwinter in temperature 
means of 60 to 65 degrees, but that is 
possible because much of the plants’ de- 
velopment is made in the fall months at 
temperatures of 65 to 75 degrees. 
Tomatoes will refuse to set fruit in tem- 
peratures above 80 degrees or in very 
cool weather. 
Here’s the summer temperature chart in 
one of the most productive temato areas 
in California: 
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A higher night or minimum temperature 
would be more satisfactory, but most 
Pacific Coast areas maximum 
temperatures are within tomato-growing 
limits have relatively cool nights. 


where 


The tomato is not too particular as to 
temperatures, but it is temperamental. 
Its refusal to set fruit, most often caused 
by an unbalanced diet of food and water, 
is further aggravated by uncongenial cli- 
mates. (In any climate the over-stimu- 
lation of growth by too much water and 
the addition of fertilizers produces exces- 
sive leaf growth and causes blossoms to 
drop. Go easy on both until after the 
fruits have formed.) 

Berkeley, Oakland, San Francisco, Se- 
attle, and Tacoma have far from ideal 
tomato summers (the Puget Sound 
country with higher July maximums is 
more favorable than the Bay Area) , but 
even in such cool spots, tomatoes grow. 
(See Berkeley chart, top next column.) 
In summer weather as cool as Berke- 
ley’s. what precautions can be taken to 





insure a good tomato crop? Plant only 
the early varieties such as Earliana, Vic- 
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tor, Bonny Best. Avoid the Stone, Pear- 
son, Ponderosa, and Norton even though 
they are excellent varieties in warmer 
sections. The Marglobe variety is in be- 
tween the two extremes. In other words, 
choose varieties that take the least num- 
ber of days to fruit. Early varieties not 
only are more likely to catch the hottest 
weather at blossom time, but they com- 
plete their growth in a favorable weather 
period; also their total heat requirement 
is much less. In these cool climates it is 
wise to cut down on the amount of fo- 
liage growth and the number of tomatoes 
per plant by training them to a trellis or 
a single stake. (See April 1943 Sunset.) 


CORN 
If you are trying to grow corn in a cool 
climate, give preference to the early va- 
rieties. As with tomatoes, the early va- 
rieties require less heat for development. 
The white varieties such as Oregon 
Evergreen and Country Gentlemen re- 
quire from 105 to 110 days from seed to 
maturity. Of the yellow varieties, Mar- 


cross is the fastest grower (75 days), 


Golden Bantam next (82 days), and 
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then Golden Cross Bantam (88 days) . 
The ideal corn weather is not to be 
found on the Pacific Coast. Corn needs 
warm nights for best development. 
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a HAMILTON HARRIS, born in 
1903 in Redlands, California, graduate 
of Pomona College and Otis Art Insti- 
tute, has done much to focus the world’s 
attention on the advancement of West- 
ern achitecture. His work has been 
widely published and shown not only in 
the United States, but also in England, 
France, Germany, Switzerland. and Ja- 
pan. Here Mr. Harris looks at the West- 
ern house of the future. 


The Cecil J. Birtcher house, Los Angeles, 
was chosen to accompany the projected 
house partly because its appearance ap- 
proximates that of the projected house, 
and partly because it illustrates a defini- 
tion of modern design: viz., a design 
for an individual client in terms of his 
own living by whatever means and in 
whatever materials best suit the specific 
situation, regardless of fashion, old as 
well as new. 


The site is a finger of land at the junc- 
ture of two deep ravines. The finger 
points westward, and the view is on the 
south, west, and north. The house is set 
across the finger and far enough away 
from the eastern boundary to provide a 
generous motor court. Most of the west 
wall is glass reaching to the floor with 
the floor cantilevering three feet beyond 
the foundation and extending three feet 
farther as a trellis. 


SPECIAL REQUIREMENTS 
The family consists of a husband and 
wife. Their requirements: a small house 
with a large living room—large enough 
to accommodate twelve people in several 
groups, and large enough to provide the 
proper acoustics for the elaborate 
speaker system to which the radio and 
record-player is attached. At the same 
time this room must be cozy, so it is 
made irregular in shape with partially 
screened alcoves for dining and reading, 
a bay for a piano, a corner for card play- 
ing, with changes of ceiling height to 
provide space and yet retain a scale of 
intimacy. It must contain a large fire- 


place and a full size couch for each of 
the owners. Outside there must be a 
large connecting terrace, convenient for 
dining. Large expanses of glass will be 
needed to open the room to the view. 
There must be two bedrooms, small, but 
each with a bath of its own. The kitchen 
must have morning sun, a place to eat, 
and a pleasant relation to the garden. 


MATERIALS 


The house is of California redwood of 
the same pattern and finish inside as 
outside. Ceilings are of Celotex. Fire- 
place and terraces are of brick. Roof is 
of white composition. 

Walls and cornices are natural finished 
redwood. Cabinets are either natural 
finish vertical grain fir or enameled ply- 
wood. Door and window rails and posts 
are deep olive green. Slab doors, except 
cabinet doors, are terra-cotta color. 
Enameled parts of walls in kitchen and 
bathrooms are sun-tan color. Couches 








are built-in. Table and chairs are nat- 
ural finish birch. Low tables are natural 
(cinnamon color) teak. Upholstery fab- 
rics are terra-cotta, mustard, and vari- 
ous tones of hot olive green. Brick is red 
with sienna color mortar. 


LIGHTING 
The source of all artificial light is con- 
cealed within the structure. Indirect 
light is from tops of tall cabinets. Direct 
light is through glass ceilings—large 
areas of low intensity. The whole ceiling 
of both bathrooms, entrance hall, and 
dining alcove is of glass. Smaller areas 





occur over counters, tables, piano, etc. 
There is a solid projection of at least 
three feet at the head of all important 
glass areas. On the south and west sides 
the projection is increased to six and 
nine feet, the outer three feet being 
pierced with “wells” to let through the 
vertical rays but intercept rays of forty- 
five degrees or less. 


MAN RAY PHOTOS 





View through living room to terrace and sunken garden. Floor is of natural color hemp 
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Exterior of east side. View is on the south, west, and north. House appears to rest lightly on hill, attached to the ground by east wing 


Living room from view terrace. Bay for piano at left. Dining alcove is at right. Large 


PROJECTED HOUSE 


(Details on pages following) 


This house is not a minimal house. It 
was not designed to save wood, nor ce- 
ment, nor pipe, nor wire, nor ground, 
nor air, nor even steps. Nor was it de- 
signed to consume them. It is intended 
neither to win the war nor to save us 
from depression after the war. It: is in- 
tended solely to implement the living of 
some imaginary owner whose expansive- 
ness, exuberance, sensitiveness, hopeful- 
ness, and love of life likewise exceed the 
minimum. Even though a scarcity of 
materials and a still greater scarcity of 
money were assured us for after the war, 
it would still be a mistake to begin this 
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project with a study of minimums. To 
begin with minimums is to end with 
minimums, without ever glimpsing the 
possibilities for living that once glimpsed 
‘an be attained by hook or by crook. 

Assuming a continuous flow of new de- 
velopments after the war in the way of 
mechanical equipment, etc., a designer 
can assume either or both of two differ- 
ent ways of meeting it. He can assume 
that houses like motor cars will be a fac- 
tory product in toto, each year’s models 
rendering last year’s models obsolete by 
reason of some new mechanical feature 
incorporated in it, yearly changes in styl- 
ing serving to advertise the age of the 
crop and induce the owner to trade his 
last year’s model in on a this year’s 
model. Or the designer can assume that 





a house planned according to an ex- 
tended scheme with circulation and ex- 
posure providing for additions, can ac- 
commodate these additions—rooms, 
equipment, etc.—without damage to the 
original structure. In other words the 
design is organic as a plant or an animal 
is organic, growing from within outward, 
and the additions of a leaf, limb, or seg- 
ment can be made to enrich rather than 
to complicate the pattern. This second 
assumption is responsible for the present 
design. So the house is planned in wings, 
growing from a central core. Grouping of 
similar or related rooms in the same 
wing clarifies circulation and creates sep- 
arate wings for living, sleeping, service, 
etc. The wings are one room deep. Clere- 


story lighting (see illustration next 


connecting terrace is convenient for dining 
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More About Planning’ the 


Western House of the Future 


page) permits additions without block- 
ing the natural light and cross ventila 
tion. Wiring, plumbing, ducts, etc., are 
kept clear of the structure to facilitate 
change. Heating and similar equipment 
is provided for in a large room, centrally 
located, and capable of expansion. The 
plan as shown is already extended con- 
siderably beyond the minimum and 
would still be complete in itself were the 
bathing lounge, the end bedroom, and 
the servant’s room left off. The idea of 
segmentation, of growth from a very 
small nucleus to a large and extended 
structure, could be carried much farther 
than this. But here it occurs only as an 
element of flexibility. 

Assuming the continued use of automo- 
biles in some form or other, a large park- 
ing area for guest cars is provided close 
to the main entrance. A covered passage 
connects a garage to the main entrance 
A kitchen is included, even though the 
method of preparing meals may change, 
for eating will still be an important 
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enough feature in the life of the imag- 
inary owner for him to want to be able 
to do it at home and at times to share a 
meal with a guest. ° 

This imaginary owner also likes fresh 
air, sunshine, and loafing. So there are 
gardens of varying sizes, uses, degrees of 
sun, breeze, privacy, etc. Each bedroom 
has an outdoor as well as an indoor sec- 
tion. There is a bathing lounge that can 
be either private or social, with facilities 
for exercise, sweat baths, massage, radio 
therapy, cold plunge, sun bathing, loung- 
ing, and lunching. The living room 
opens into two gardens. One is com- 
pletely enclosed, protected from breezes, 
and large enough for lawn games and 
garden parties; the other garden opens 
to the view. 

Glass provides not only illumination and 
view, but also serves to alter the appar- 
ent shapes of rooms. Clerestory windows 
in the living room permit roofing the ad- 
joining terrace without darkening the 
room. They also provide the high light- 
ing desirable in so wide a room, flooding 
it with sunshine and increasing the ap- 
parent height of the ceiling. Clerestory 
windows in the bedroom wing provide 
sunshine and cross ventilation for the 





bedrooms and light and air for the bath- 
rooms. 


With the exception of the private rooms 
and the kitchen, the interior is shaped 
by screening elements that define areas 
without completely enclosing them; it 
becomes a succession of spaces of vari 
ous shapes, areas, heights; in any one of 
them a person is invited to pause; in 
none of them does he feel trapped; the 
succession and flow of elements repeated 
and augmented in room after room, in 
side as well as outside, creates a con- 
tinuing melody. 


(See page 42 for more details) 





Plan is extended from this minimum 
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A perspective section showing the south garden and the terrace 
extensions of the living room. Service wing, kitchen, and maid’s 
room are shown at floor line. Over the south terrace is a solid roof, 


and over the west terrace an “egg-crate” roof of same projection 
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A perspective section showing the entrance court and the bathing 
. lounge. Along one side of the bathing lounge are compartments 
containing tub and shower, water closet, lavatory. sweat bath. 
The lounge is equipped for exercise, radio therapy, and massage. 
The floor is heated (buried pipes). The garden is for sun bathing 





VIEW POINT 
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i AY in Central California 
GARDENS 


Bev gardeners appreciate these two | your watering; after one or two trials 


facts: that the water content of vege- 
tables is between 84 and 90 per cent, 
with most of them averaging 90 per cent; 
and the fact that nitrogen, one of the 3 
basic food elements necessary to sustain 
plant life, is quickly washed through the 
soil and must be frequently renewed, 
even though the amount needed by a 
plant at any one time is really quite 
small. 

These facts make plain the reasons why 
regular and uninterrupted watering 
schedules are so important for vege- 
tables, and why frequent, small applica- 
tions of fertilizer to growing crops are 
better than widely-spaced, heavy feed- 
ings. 

How much water does it take to dampen 
your soil to a depth of 6 or more inches? 
Since the depth to which soil is mois- 
tened within a given period varies with 
the character of the soil, you will have 
to make your own tests. 

Measurements with a trowel, spade, or 
stick are a sure and easy way of learning 
how deeply the soil is moistened. Time 





MAY CHECK LIST 


Central California can be divided into 3 
vegetable climates this month: (1) The fog- 
cooled areas along the coast, including San 
Francisco and Oakland; (2) the coastal val- 
leys, Santa Clara, Sonoma, ete.; (3) the in- 
terior valleys of the Sacramento and San 
Joaquin. 

Each climate has its vegetable planting lim- 
itations at this time (remember this when 
you start pulling packets of seed out of the 
seed box). Eggplants, peppers, and peanuts 
should not be attempted in the fog-cooled 
areas. 

Unless given special attention, lettuce, car- 
rots, and beets will in all probability be in- 
jured by hot summer heat if planted in the 
interior valleys now. 

All cool-weather crops, such as cabbage, 
broccoli, turnips, kale, and spinach, should 
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and measurements you will know just 
how long to let the water run in a furrow 
to thoroughly saturate the soil beyond 
root depth. 

With vegetables such as lettuce and 
chard that like overhead watering and 
are not growing close to crops resenting 
it—such as tomatoes—you can time 
watering by the “open pan” method. 
Place a pan within reach of the sprink- 
ler; when it holds one inch of water, the 
average soil (a medium loam) should be 
moistened to at least 6 inches. 


VICTORY GARDEN FERTILIZER 
The new Victory garden fertilizer is ideal 
for frequent, small feedings of food 
crops. Since it contains only 3 per cent 
nitrogen, there is little or no danger of 
over-stimulating fruit and root crops, 
yet it is adequate for leafy crops, which 
need more nitrogen. 

It can be used in either dry or liquid 
form. V. A. Tiedjens of the Agricultural 
Experiment Station, New Brunswick, 
New Jersey, recommends the following 


not be planted, except in the coolest sections 
of the fog belt 
Tomatoes, squash, and corn are at their best 
where summer temperatures are high, but 
are worth trying even in cool summer spots 
such as Berkeley. Local variations in tem- 
perature due to warm hillsides, protection 
from wind, etc., favor the successful produc- 
tion of these vegetables. See page 10 for dis- 
cussion of climatic variations and their effect 
upon vegetable growth. 
In planting bush beans this month remem- 
ber that the successive planting 2 weeks 
apart of a 10 ft. row is better than a single 
planting of a 50 ft. row. 
If your garden is without sufficient quantity 
of root and leaf crops to carry through the 
summer months and you wish to plant now 
even though you face a hot summer, here 
are some of the precautions you can take to 
prevent heat damage. 

Lettuce 
Choose the leafy rather than the heading 
varieties of lettuce. Romaine lettuce will 





proportions for those who wish to mix 
enough liquid fertilizer at one time for 
several applications. Mix a pound of the 
fertilizer with one gallon of water at 
least 2 days ahead of the time you wish 
to use it. Then when you are ready to 
give your vegetables a quick meal in the 
form of a side dressing, mix 1 gallon of 
the solution with 24% gallons of water 
(or 4 cups of the solution to slightly 
over 8 cups of water). Use 1 gallon of 
the solution to 25 feet of row. If you are 
using the solution for transplanting, use 
twice as much water. 

When using Victory garden fertilizer 
dry, sprinkle it in a trench 2 or 3 inches 
from the plant (1 cup for 25 feet of row 
for most vegetables) and water it in by 
letting a hose run until the ground is 
thoroughly soaked and the fertilizer dis- 
solved. 


In looking for more space for vegetable 
planting, give some consideration to 
your garden’s eye appeal. 


ANS, alternate 
Poe Aan ORY 





The conversion of your garden into food 
production need never be 100 per cent. 
If the trellis or arches that last year sup- 
ported morning glories are to be planted 
to pole beans, why not alternate the 
planting between the flower vine and the 
food vine? A few bean vines will pro- 
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often grow where others fail. Where summer 
heat is intense, plant lettuce in the coolest 
spots, such as the partial shade of trees or 
along the north side of the house. If you in- 
sist on head lettuce, give it the shade of a 
lath or cloth cover. White Boston Butterhead 
lettuce grown last summer in Palo Alto, 
under shade made of half rounds of bamboo, 
developed firm and tender heads. 

Give head lettuce plenty of space. Thin the 
plants to 12 or 15 inches apart for the large 
varieties, such as Los Angeles and Iceberg. 
Remember that any check in the growth of 
lettuce may cause it to bolt to seed. Give it 
plenty of water. During warm weather, two 
soakings a week is not too much. 


' Carrots 

Extra precautions must also be taken in 
planting carrot seed. First, see that the 
ground is deeply moistened and prepared 
finely. Next, sow the seed in shallow drills, 
and after covering lightly with soil, add a 
half-inch mulch of finely pulverized, well- 
rotted manure (spent mushroom fertilizer 
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duce a good quantity, and the color 
splash of the morning glories will help 
keep your garden a pleasant place to 
live in. 

Of the beans, the Kentucky Wonder and 
Scarlet Runner are especially luxuriant 
and strong growing. 

Due to the amount of leaf area, beans 
use up a large amount of water. As the 
days become warmer and the vines heav- 
ier, be increasingly generous with their 
water ration. 





TOMATOES 
| TOMATO 
CUCUMBERS 
° 














Of course the tomato can be highly orna- 
mental in its own right in many garden 
locations. A trellis that hides the gar- 
bage can will sparkle with red fruits if 
the tomato vines are properly trained on 
it. A trellis against a patio wall or along 
the garage, if on the sunny side, will 
give tomatoes the heat they need in lo- 
cations where summer nights are cool. 
See page 9 of the April issue of Sunset 
for details on how to train and prune 
tomatoes. 
LETTUCE 
You can take advantage of the lettuce’s 


distaste for heat by using it in cool, half- 
Use any of the leafy 


shady borders. 





varieties instead of or immediately be- 
hind an edging of lobelia or ageratum. 

The brown-edged leaf variety, Mignon- 
ette, much grown in the Hawaiian 





Islands, is ideal for border planting. 
Seeds of the Mignonette variety are 
very scarce and you may have to shop 
around to find them. 

The black-seeded Simpson and _ the 
Prizehead, a bronze, leafy lettuce, also 
make good edging plants. 


CHARD 
Why not vary the old practice of setting 
out annuals in the bulb beds to hide the 





[ TULIPS, HYACINTHS, 
OR DUTCH IRIS 









EDGING OF ALYSSUM 
VIOLET QUEEN 
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VIOLET QUEEN 






fading foliage of the bulbs? This year, 


scatter seed of a hardy vegetable 





throughout the bed. Swiss chard is a 
fast growing, greens-producing vege- 
table with enough heat toleration to 
withstand June and early July temper- 
atures. If the bulb bed is in partial 
shade, romaine leaf lettuce will do well. 


As soon as the bulb leaves are yellow, 
the ripened bulbs should be dug up and 
stored to give the chard or lettuce more 
growing space. 


SUMMER EDGINGS 


Don’t begrudge your favorite flowers a 
place in your Victory garden. You'd be 
surprised at the amount of color you can 
get in a small strip at the edge of a 
path! The following low-growing an- 
nuals bloom with a vengeance from sum- 
mer to late fall. Why not try some of 
them around your vegetable beds? Ager- 
atum Midget Blue, Nierembergia Purple 
Robe, Matricaria Lemon Ball, Tagetes 
signata pumila (tiny dwarf marigold) , 
and Alyssum Little Dorrit (white) and 
Violet Queen grow 6 inches or lower. 


COVER FLOWER 


If you are fond of bright, gay color in 
your garden, plant annual phlox (Phlox 
Drummondii). You will find them as 
easy to grow as petunias and just as 
adaptable for many uses. They’re favor- 
ites for massed bedding, for mixed an- 
nual borders, as fillers in perennial bor- 
ders, and for sunny window boxes. The 
dwarf varieties make good edgings. 
Color gardeners are especially fond of 
annual phlox. Such shades as soft yel- 
low. chamois rose, salmon pink, lilac, 
scarlet, and deep red help to make inter- 
esting combinations. 





is excellent for this purpose). A covering of 
burlap is another way to keep the seedbed 
dark, cool, and damp, but care must be 
taken to uncover the seedlings as soon as 
they come through the ground. Remember 
carrots are slow to germinate, sometimes 
taking as long as 8 weeks. The seedbed must 
never dry out during this period. A mulch 
of manure or the burlap not only slows up 
drying out, but permits you to sprinkle the 
bed without packing or crusting the top of 
the soil. 
Pest Control 

As the days become warm, beetles, worms, 
aphis, white fly, and the mealy bugs start. to 
multiply. Mildew may attack cucumbers, 
beans, and squash. Gardeners with small 
plots will find it cheapest in the long run to 
use all-purpose dusts or sprays. Combina- 
tions of rotenone, pyrethrum, and copper will 
control chewing insects, sucking insects, and 
diseases, such as mildew. At least, be sure 
that your garden medicine shelf contains 
controls for both diseases and insects, and 
during May go over the garden at least 3 
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times to stamp out and prevent both infes- 
tation and diseases. Early attention saves 
much damage and labor later in the vear. 
Don't forget that daily inspection of the gar- 
den and picking off insects as you find them 
will also avoid damage. 


Annuals 

This is the open season for annual flowers. 
Quick. easy, gay color may be had in 2 
months if you plant zinnias, petunias, annual 
phlox, asters, ageratum, marigolds, tagetes, 
and blue or red salvias. Geraniums, mar- 
guerites, and lantanas planted out now will 
grow rapidly and give generous bloom in 2 
months. Considering their permanence, they 
are less trouble than an:uals. 


Pruning 
Early-flowering deciduous shrubs, such as 
spiraea, forsythia, and flowering currant, can 
be pruned during this month. Remove the 
stems which have just finished flowering. 
Flowering peaches that are badly affected 
with leaf curl should have the most diseased 


portions removed. Make clean cuts. prefer- 
ably to a lateral. Burn the diseased material. 


Tuberous Begonias 
Plant tuberous begonias without delay. Do 
not allow either potted specimens or those 
growing outside to become dry. Water with 
light, overhead sprinklings. 


Chrysanthemums 
Keep chrysanthemums growing rapidly with 
at least weekly waterings. Red spiders at- 
tack when they become dry. A second cut- 
ting back, or a first cutting back if they have 
just been planted, will encourage strong, 
bushy growth and prevent early budding. 


Lawns 

Plenty of water will be needed to keep lawns 
green and thriving, now that commercial fer- 
tilizers are denied them. Watch for brown 
patch in bent lawns. A new non-metallic dis- 
infectant is now available. Other disinfect- 
ants containing copper or mercury are still 
available in some garden supply stores. 
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KITCHEN 
~ CABINET ~ 





Chicken Polenta Casserole. Cool: chicken 


and mush. Mold mush in loaf pan 





To make the sauce, blend flour and fat; 
add broth, 


mushrooms; season 


m ilk , 
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To assemble dish, arrange layers of the 
mush, chicken, and gravy in casserole 





Top with remaining sauce and bake in 


moderately hot oven till heated 





CHICKEN POLENTA CASSEROLE 


In addition to its good-eating qualities, 
this polenta variation has several other 
points to recommend it: You can pre- 
pare it well ahead of time and hustle it 
into the oven at the last minute; any left 
over is equally good reheated; if your 
family is small, you can make half of this 
recipe and reserve the remaining chicken 
for chicken fricassee, shortcake. or salad. 
1 (4-pound) stewing chicken 
34 cup cornmeal 
Y2 cup grated Cheddar cheese 
Pinch of marjoram and rosemary 
6 tablespoons melted fat (rendered chicken 
fat or fat skimmed from chicken broth 
can be used 
V2 cup flour 
2 cups chicken broth 
2 cups milk 
1 cup canned or sautéed fresh mushrooms, 
or 1 cup chopped ripe olives 
Salt and pepper to taste 
Leave fowl whole; place in large kettle 
with boiling water to half cover; simmer, 
covered, for about 2 hours, or until ten- 


der. Let fowl cool in broth, then remove 
from broth and take meat off bones. 
Cook cornmeal according to directions 
on package for cornmeal mush, adding 
salt to taste and herbs: add grated 
cheese to hot mush and stir until cheese 
is melted; pour mush into a greased loaf 
pan: chill until firm. 

To make sauce: Blend melted fat with 
flour and cook for a minute or two; add 
chicken broth gradually, stirring con- 
stantly: add milk and continue cooking 
and stirring until sauce is thickened and 
smooth; add mushrooms; season. 

To assemble dish, slice chilled mush in 
14-inch slices; arrange a layer of these 
slices in the bottom of a large, greased 
casserole; cover with a layer of chicken, 
and add a layer of sauce; repeat; top 
with a layer of mush and pour remaining 
sauce over all. Bake in a moderately hot 
oven (375°) until thoroughly heated. 
Serves 8.—D. A. C., Portland. 





CREAMY FRENCH DRESSING 


This dressing will give a mixed green Mix seasonings with cream: beat in oil 
salad real personality! It’s also delicious 


with shredded cabbage or any other 


and vinegar alternately: add garlic. Let 
stand in the refrigerator for at least an 
vegetable salad. hour to ripen. Remove garlic and beat 
or shake dressing well before using.— 


D . Los Angeles. 


% teaspoon salt 
1 teaspoon sugar JON 


— 





V4 teaspoon dry mustard 
Vg teaspoon pepper 


2 tablespoons sweet or sour cream MAY DINNER 


%&Chicken Polenta Casserole 
Baked Shredded Carrots 
Mixed Green Salad with 
*%&Creamy French Dressing 
Melba Toast 
Fresh Strawberries 


V2 cup salad oil 
3 tablespoons wine vinegar (or half wine 
vinegar and half cider vinegar 
V2 clove garlic 
1 hard-cooked egg, finely chopped 
1 tablespoon finely minced parsley or 


Currant Jelly 


*%Peanut Cookies 








chives 





ASPARAGUS SOUFFLE 


Serve this soufflé with broiled tomatoes 
and shoestring potatoes, and you'll have 
a vegetable plate beyond compare! 
Puréed cooked artichoke pulp or carrots 
when asparagus is 


can be substituted 


4 eggs, yolks and whites beaten separately 
Combine asparagus, crumbs, and _ sea- 
sonings. Add the cream to the beaten 
egg volks and stir into the asparagus 
mixture; fold in the stiffly beaten whites. 


Turn into a greased baking dish, set in a 
pan of hot water, and bake in a moder- 


out of season. 


1 cup puréed cooked asparagus 
V2 cup cracker crumbs — ate oven (375°) for 30 minutes, or until 
perme me = firm. Serve with cheese sauce or Mock 
Dash of pepper Hollandaise sauce. Serves 6.—E. L. B., 

1 cup cream or undiluted evaporated milk San Diego, Calif. 


KIDNEY-VEGETABLE PIE 


Here’s a good meal-in-a-dish that makes __ ings in a paper bag; dredge kidneys with 
a little meat go a long, long way: seasoned flour by shaking them in the 


6 lamb or 4 veal kidneys bag. Sauté onion in fat until tender; add 


6 tablespoons flour kidneys and any flour remaining in the 
It , and paprika to taste ‘th ray 
va gl bag; sauté kidneys, stirring constantly, 
V4 cup fat (bacon fat is good here “ . . aie 
1 large onion, finely minced for about 5 minutes, or until nicely 


browned. Add vegetables and hot water; 


34 to 1 cup each cubed raw potatoes, diced 
simmer, uncovered, stirring frequently, 


raw carrots, and sliced celery 


hot water < : : 
3 cups hot w for 20 to 30 minutes, or until vegetables 
2 tablespoons Sherry van ° 
1 standard recipe baking powder biscuit are tender. laste to see if more season- 


ing is needed; add Sherry. Transfer mix- 
ture to a baking dish: top with rounds 
of biscuit dough; bake in a hot oven 
(425°) for 15 to 20 minutes. Serves 6.— 


W. J., Corvallis, Ore. 


dough (2 cups flour, etc. 
Split kidneys in half lengthwise; remove 
white tubes and fat; soak in cold water 
30 minutes; drain, dry thoroughly, and 
cut in small pieces. Put flour and season- 7. 
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VICTORY IDEAS 


Tips from Washington, D. C. 
And Sunset Readers’ Homes 


I. THESE COLUMNS we are especially 
interested in conservation and salvage 
ideas. Share yours with other Sunset 
readers, and receive a $1 bonus in War 
Savings Stamps in addition to the $1 we 
customarily pay for readers’ Good Ideas. 


WATERPROOF ZIPPER BAGS 

Use zippers salvaged from worn-out 
clothing, purses, etc. to make water- 
proof bags for storing food in the refrig- 
erator, keeping wet wash cloths and 
towels away from other things in a suit- 
case, and bringing a wet bathing suit 
home from the beach. 

To make the bags, buy waterproof oiled 
rayon by the yard from your dry goods 
store. Cut the material for the bag one 
inch wider than the length of your zip- 
per. Sew the zipper on first, then turn 





the bag to the wrong side and sew up the 
sides, anchoring the zipper end tapes 
firmly and making one-half-inch seams. 
If you want additional roominess, make 
an inverted pleat at the bottom (see 
illustration) . 

You'll be surprised at how soon you will 
have a collection of bags of assorted 


sizes —M. S., Upland, Calif. 


REPAIRING GARBAGE CANS 
Here’s a way to repair your garbage can 
if the side walls are still intact but the 
bottom is worn. Place the can on a piece 
of tarred roofing paper and trace around 
the bottom with a nail. Cut out the 
roofing paper circle you have made; tar 
one side of it as well as the inside bottom 
of the can, and fit the paper into the 
can. Your garbage can is now as good as 
a new one!—K. W., Manhattan Beach, 


Calif. 


NEWSPAPER KINDLING STICKS 

If you live in an area where newspapers 
are not wanted for the scrap drive, 
here’s a way to put them to a useful pur- 
pose: 

Thoroughly soak folded newspapers in 
water, and twist while wet into tight 
sticks. Let them dry. When they are 
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THIS IS OUR PROTECTION 


We look for this shield on the foods we buy! 
On Signet, it means that every jar has been packed 
under continuous inspection of the U.S. Dept. 
of Agriculture and is certified U.S. Grade A 
Fancy—top quality. 










f Signet costs no more in rationing points than 
lower quality fruits so we a/ways insist on Signet. 






Look for the red, white, and blue Signet label— 
the pioneer brand of California fruits in glass. 





OLE ST PRE Etre... 





ad 


FRUITS IN GLASS bpWrenne 


QUARTERED BARTLETT PEA 





Send today for free 
VICTORY RECIPE BOOK 
Address Dept. 310 


UNITED STATES PRODUCTS CORP., LTD., SAN JOSE, CALIF. 
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CABINET 


rice well, 


Pauline’s Baked Rice. Wash 


cook till tender in boiling salted water 





Make white sauce; add cheese; stir till 
cheese melts. Combine rice and sauce 





Add the remaining ingredients in order 
given. Pour into greased casseroles 


Sprinkle remaining cheese over top. 
Bake in moderate oven 25-30 minutes 





The olives and the Sherry give this cas- 
serole dish an especially distinctive 


flavor: 


cup raw rice 

2 cups medium white sauce (made with %4 
cup fat, % cup flour, and 2 cups milk) 

cup grated American cheese 

cup sliced pimiento-stuffed olives 

cup sliced canned or sautéed fresh 


— at 


mushrooms 
small green pepper, finely minced 
hard-cooked eggs, sliced 
Salt and pepper to taste 
tablespoons Sherry 


a 


nN 


PAULINE’S BAKED RICE 








Wash rice well and cook in boiling salted 
water until tender. Make white sauce, 
add % cup of cheese, and stir until 
cheese is melted. Combine cooked rice 
and sauce; add remaining ingredients in 
order given. Pour into greased individ- 
ual casseroles or one large casserole, and 
sprinkle remaining cheese over the top. 
Bake in a moderately hot oven (375°) 
for 25 to 30 minutes. Serves 6.—P. E., 


San Francisco. 


TWO PEANUT COOKIES 


Both of these cookies are so good that 
it’s hard to choose between them. They 
travel well, so remember them when 
you're packing lunch boxes or sending 


cookies to boys in the service. 


PEANUT-BUTTERSCOTCH BARS 

1 whole egg and 1 egg white, well beaten 
V4 cup milk 

1 teaspoon vanilla 
1 
1 
1 


cups brown sugar 

cup peanut butter 

cup melted shortening 
cups sifted flour 
teaspoons baking powder 


NN & Ww 


teaspoon salt 


nN 


1 
Mix eggs, milk, vanilla, brown sugar, 
peanut butter, and melted shortening 
together with rotary beater. Sift flour, 
baking powder, and salt together: add to 
egg mixture, stirring until blended. 
Spread mixture evenly in greased, shal- 
low baking pan (10 by 15 inches) and 
bake in a moderate oven (350°) for 20 
minutes. While warm, spread with Pea- 
nut Butter Topping made by mixing to- 
gether 1 egg yolk, 2 tablespoons peanut 


MOLDED SALMON 


Center a platter of chilled vegetables 
(sliced tomatoes and cucumbers, cooked 


cauliflowerets and asparagus, etc.) with 
this salad molded in a ring or a loaf, and 
you'll have a perfect main course for any 
Spring menu. 


tablespoon plain, unflavored gelatin 


~ 


cup cold water 


~ > 


cup mayonnaise 

tablespoon lemon juice 

teaspoon minced onion 

teaspoon Worcestershire sauce 

tablespoons chopped parsley or green 
pepper 

1 cup flaked, cooked salmon 


NW = 


butter, 1 tablespoon water, 44 cup con- 
fectioners’ sugar, and 4 cup chopped 


Makes about 64 small bars (1 


by 21% inches) . 


peanuts. 


PEANUT BUTTER DROPS 
V2 cup shortening 
34 cup peanut butter 
V2 cup sugar 
V2 cup corn syrup or honey 
2 eggs, well beaten 
1 cup chopped peanuts 


teaspoon vanilla 


nN 


cups sifted flour 

2 teaspoons baking powder 

Y2 teaspoon salt 

VW cup milk 
Cream together shortening, peanut but- 
ter, and sugar; add syrup or honey and 
beat thoroughly: add eggs, then 

Sift together flour, 


pea- 
nuts, and vanilla. 
baking powder, and salt; add to creamed 
mixture alternately with milk; blend 
well. Drop by teaspoonfuls onto greased 
baking sheet and bake in moderate oven 
(350°) for 15 minutes. Makes about 4 
dozen 2-inch cookies.—S. L. T.. Moscow, 


Idaho. 
AND EGG SALAD 


4 hard-cooked eggs, chopped 

Salt and pepper to taste 
Soften gelatin in cold water 5 minutes; 
dissolve over hot water: cool slightly, 
then mix with mayonnaise. Add remain- 
ing ingredients and blend well. Turn into 
a ring mold or loaf pan: chill until firm. 
Serves 6.—G. S.. Seattle. 





SUNDAY NIGHT SUPPER 
Vegetable Salad Platter 
with %Molded Salmon and Egg Ring 
Bread Sticks Olives and Pickles 
*Rice Griddlecakes with Jam 





RIGE GRIDDLEGAKES 


Try these griddlecakes with jam for des- 
sert, or with warmed honey and cinna- 
mon for breakfast. They’re good at any 
meal! 
24 cup raw rice (cooked in 1 cup milk with 

2 tablespoons sugar and a dash of 

cinnamon 
cup sifted flour 
teaspoon baking powder 
teaspoon salt 
eggs, well beaten 


—-NP 


cup milk 


Wash rice thoroughly; drain well. Put 


rice, milk, sugar, and cinnamon in the 
top part of a double boiler over direct 
heat: cover tightly and bring to a vig- 
orous boil; then place over boiling water 
and cook about 40 minutes, or until all 
milk is absorbed. 

Mix and sift dry ingredients. Combine 
beaten eggs and milk; add cooked rice 
and then flour mixture; blend well. Bake 
on a greased, hot griddle to a delicate 
golden brown.—O. M. A., Piedmont, 


Calif. 





| 
| 
| 
| 
I 
| 
| 
| 
| 
I 
| 
I 
| 
| 
| 
| 
| 
| 
[ 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
I 
| 
| 
| 
| 
| 
| 
| 
| 


——— — — I 


SUNSET 











thoroughly dry, stand the rolls in a can 
of oil (the oil drained from your auto- 
mobile crankcase is excellent for this 
purpose). Let the rolls stay in the oil 
only until they become thoroughly im- 
pregnated (not dripping) , and use them 
in the fireplace as logs. They burn 
slowly, give out a great deal of heat, and 
leave very little ash. If you plan to store 
the logs, be sure to keep them in a metal 
container in a well-ventilated place. — 


D.L.M., San Gabriel, Calif. 


FAT SALVAGE REMINDER 
To remind me to save every bit of fat for 
the war effort, I keep a covered sauce- 
pan over the pilot light of my kitchen 
stove. In it I drop all pieces of fat, raw 
or cooked, and every few days drain 
the contents of the pan through a cloth 
into a can. It doesn’t take long to ac- 








cumulate a pound to take to the butch- 
er.—0O. A. M., Long Beach, Calif. 


Remember: Fat salvage is no short-term 
campaign. It’s a continuous program—a 
vital part of our home-front war activ- 
ities. No amount of fat is too small to 
save. Even at the rate of a tablespoon 
per day, you'll have a pound in a month. 


STORING VEGETABLES 

From the Bureau of Home Economics 
come these tips on the proper storage of 
vegetables to prevent food waste! Raw 
salad vegetables should be washed, 
drained, and stored in covered vegetable 
pan in a cold place. Cooking greens 
should be washed, drained, and piled 
loosely in a covered vegetable pan or 
waterproof bag and kept cold. Beans, 
peas, and corn should be kept cold and 
preferably in the pod or husk until ready 
for use. Vegetables in the cabbage fam- 
ily should be left uncut, and kept cold 
and not too dry. Onions should be stored 
in a dry, cool, and dark place, but avoid 
freezing them! 


TO THE LAST DROP 

Here’s my pet way to get every last bit 
of the contents out of a shortening jar. 
I set it upside down in a skillet, and the 
next time my oven is cooling, I put the 
skillet in for a few minutes. Any remain- 
ing shortening melts and runs into the 
skillet, and surprisingly often the 
“empty” jar yields enough fat to fry our 
breakfast eggs—M. L. W., Portland. 


EVER-READY JAR TOPS 

To prevent your precious canning and 
preserving jars from chipping on the 
edges, replace the screw band on each 
jar when you wash it and put it away in 
storage. Then, when canning season rolls 
around, your jars are safe and ready for 
use, each with its own band.—F. J., 
Santa Cruz, Calif. 
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Another Golden State FIRST 








For Excellent Performance of War Work 
In The Production of Dairy Products 





The Army-Navy ‘‘E’’ Award was 
presented April 15, 1943, to the 
Tulare plant of Golden State Com- 
pany, Ltd. It is the first California 
dairy products company to win 
this coveted award. 

Contributions made to the dairy 
industry by the Golden State Com- 
pany, Ltd. in doing war work 
will be available to our customers 
when the war is won. Now, and 
always, look for the Golden State 
mark of quality for finer dairy 
products. 








—_ 
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DAIRY PRODUCTS 
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GOLDEN STATE COMPANY, LTD. 


MAKERS OF FAMOUS GOLDEN-V, VITAMIN MILK 
ANOTHER FIRST IN DAIRY PRODUCTS 
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Sunsets Co 
WESTERN CANNING PRIMER ol 
= are several methods of canning Steps in Canning Apricots: Preparing and Packing the Fruit 


PART ONE—THE ACID FOODS 
the acid foods—fruits and tomatoes. In 
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all of them the principle is the same: al | 
Food is sterilized—all microorganisms ea 
; N 
that cause spoilage are destroyed by > — pak (- 


—F 
} 
) 


heat—and sealed in air-tight containers 
to prevent reinfection. Which method 
should you use? The one that is surest 


to produce safe, good-to-eat food. 3. Pack fruit in jars; add syrup 


* 
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Open Kettle Method: Food is cooked -* ie 
completely in an open kettle, then \ i) Z> 

packed into sterilized jars which are = Si ps 

sealed immediately. There is no further ro) | 

heating. Disadvantages: 1. Even though el — 

jars and lids are sterilized before using, < Coe 

there is danger that they will become 2. Precook fruit in boiling syrup 4. Adjust the jar lids correctly 
contaminated again in handling. 2. Air 

containing trouble-making microorgan- | 1. Select sound, ripe (but not over- | 2. Precook 3 to 5 minutes in boiling 
isms may be incorporated during filling. ripe) apricots. Wash carefully, lifting | medium syrup. (See page 23.) 


rather than pouring the water off. To | quart jars. (See page 24 for discus- 


methods the food is heated after it is 
facilitate peeling, dip the fruit in boil- 


packed in the jar. It may be either cold 


Hot and Cold Pack Methods: In these the fruit out of the water each time, | 3. Pack apricots into sterilized pint or 
| 
| ° ° oi . ° . 
| sion of jars.) Fill jars to within % 
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and uncooked when it is packed (Cold ing water 1 minute, then plunge it | inch of top with syrup in which apri- 
Pack) or it may be precooked briefly into cold water; peel apricots and | cots were precooked. Wipe jars free 
and packed hot (Hot Pack). In either leave whole. Or, do not peel; simply | of fruit and syrup with clean cloth. 
case, boiling liquid—syrup, fruit juice, cut in half and remove pits. | 4. Adjust jar lids. (See page 25.) 


or water—is then added and the jars are 
heated (processed) immediately. The 
Hot Pack method is preferable for most P P eqs , . — 

: | Processing in the Boiling-Water Bath; Care of Finished Jars 
fruits. Precooking saves jar space by 
shrinking fruit, and it shortens process- 
ing time. 


Methods of processing acid foods are: 
In Oven: Disadvantages: 1. Natural 
laws of physics prevent contents of jars 
from going above boiling point (212° 
F.) regardless of temperature of oven. 





?. Take processed jars from bath 


Air is a poor conductor of heat, so some 
jars may not even reach 212° F., the 
temperature necessary for sterilization. 
2. Fruits may brown due to insufficient 
heat. 3. Liquid may bubble out of jars. 
In the Steam Bath: Steam (not under 








pressure) is used for heat. Disadvan- | 6. Process the jars for 15 minutes 8. Cool, test seal, label, store 
tage: Often there isn’t a good enough 
circulation of steam for sterilization. 5. Place jars on rack in container of | 1000 ft. of altitude over 1000 ft.) 
In the Boiling-Water Bath: This is the very hot water; jars should not touch | | , Lee 
‘ 7. Remove jars with jar lifter, or ladle 


each other. Have the water come 1 to 
2 inches over tops of jars. (Add more 
boiling water if necessary to keep it 


most satisfactory method for processing ; 
. : out enough water so that you can 
acid foods. A water-bath canner may be 


made from a wash boiler, a bucket, or 


grasp jars with a cloth holder. 


any large, deep container with a tight- at this level during processing.) 8. Adjust lids. (See page 25.) Set 
fitting lid. It should be fitted with a 6. Cover container; bring water to a | jars on several thicknesses of cloth: 





wire or wooden rack to hold the jars off boil; begin to count processing time | let cool away from drafts. Test for 
when water boils vigorously. Process | seal. (See page 25.) Wipe clean: 


the bottom. Step by step pS a for 
| 15 minutes. (Add 3 minutes for each | label; store in cool, dark, dry place 


canning apricots by this method follow. 
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To can other fruits using the Boiling- 
Water Bath method of processing: 


Berries: Wash; remove caps and stems. 
To each pound of berries, add 14 to 4% 
pound of sugar; boil 3 to 4 minutes, stir- 
ring gently, and pack boiling hot into 
jars. (If preferred, let stand overnight 
after precooking, so berries can absorb 
syrup, then reheat and pack _ boiling 
hot.) Process 5 minutes. 

Cherries: Wash; remove stems; pit if de- 
(If unpitted, prick to prevent 
shrinkage.) Cold Pack: Pack raw cher- 
ries into hot jars; fill jars with boiling 
medium syrup. Process 25 minutes. Hot 
Pack: Precook pitted cherries for 3 to 5 
minutes with sugar to taste. Pack hot. 


sired. 


Process 15 minutes. 


Figs: Select tree-ripened, not over-ripe 
figs; wash; blanch for 3 to 4 minutes in 
hot water. Pack hot in hot jars; fill jars 
with boiling medium syrup. Process 2 
hours. (Note: Because figs are difficult 
to sterilize, it is better to use them for 
preserves instead of canning them.) 


Peaches: (Freestone and Clingstone) : 
Dip in boiling water 1 minute; plunge 
into cold water. Peel, cut in half, and 
pit. Hot Pack: Precook 3 to 5 minutes 
in boiling medium syrup. Pack peaches 
hot with cut side down and edges over- 
lapping: fill jars with hot syrup. Process 
15 minutes. Cold Pack: Pack raw 
peaches into hot jars; fill jars with boil- 
ing medium syrup. Process Clingstone 
peaches 35 minutes; Freestone peaches, 


25 minutes. 


Pears: Select ripe but firm pears: peel. 
cut in half, and remove cores. Precook 
t to 8 minutes in boiling medium syrup. 
Pack hot into jars; fill jars with hot 
syrup. Process 20 minutes. 

Tomatoes: Select firm, ripe tomatoes: 
dip in boiling water to loosen skins: 
plunge into cold water. Peel and remove 
cores. Precook whole, peeled tomatoes 
for 10 minutes. Pack hot; fill jars with 
hot juice in which tomatoes were pre- 
cooked. Add 1 teaspoon salt per quart. 
Process 45 minutes. 


Note: 1. Follow same procedure in pre- 
paring, filling, and sealing jars as di- 
rected for apricots. 2. Processing times 
apply to quart and pint jars; for 2-quart 
jars, increase time by one half. 3. For 
altitudes above 1000 feet, increase time 
by 1/5 for each additional 1000 feet. 


How much to can: Can only as much at 
one time as you can handle quickly and 
‘ficiently. The figures below will help 
you estimate the amounts of fruit and 
tomatoes you will need to gather or buy. 
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JAM AND JELLY MAKERS ! 
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and at less cost! 








This famous pectin jells more 
sugar and fruit or fruit juice than 
any other pectin you can buy... 
gives perfect championship qual- 
ity jams and jellies with less work 
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and jellies will be better 
when made with M.C. P. 
PECTIN or strong-smell- 
ing “old-fashioned” lig- 
uid pectins. 
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fashioned” liquid pec- 
tins will startle you when 
you compare them with 
the pure whiteness of 
M. C. P. PECTIN. 


AGREE jams and jellies are rich in en 


The pro- TASTE 


nounced WE 2 
brownish Syed Compare the 


color of “old- 4 \ (+ strong, dis- 
s, agreeable 
' flavor of 


liquid pectins with the 
pleasing, faint lemon 
taste of M.C. P. Think 
what this means in pre- 
serving true fruit flavor. 
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For each 1-quart jar allow: 


FRUIT POUNDS UNITS 
Apples 22 7 to 8 apples 
Apricots 12 to 2 16 to 22 apricots 
Berries 1% to 12 5 cups 
Cherries 1% to 12 6 cups 
Peaches 2 to 22 8 to 10 peaches 
Pears 2 to 22 5 to 6 pears 
Plums 12 to 2 24 to 32 plums 
Tomatoes 22 to 312 8 to 10 tomatoes 


Syrups: In canning fruit, sugar syrups 
are used to sweeten the fruit, and to help 
retain its natural color, flavor, and 
shape. The sugar in this case does not 
act as a preservative. Syrups of various 
strengths or concentrations are used, the 
rule, in general, being the more acid the 
fruit the heavier the syrup. These are 
the syrup classifications: 


SYRUP SUGAR WATER 
Beet or cane 

Light 1 cup 4 cups 

Medium 1 cup 2 cups 

Heavy 12 cups 1 cup 


To make the syrup, combine the sugar 
and water, stir until the sugar is dis- 
solved, and bring to a boil. (If a juicy 


fruit is being canned, fruit juice may be 
substituted for all or part of the water.) 
\llow 34 to 1 cup of syrup for each pint 
jar of fruit to be packed; it is well to 
make the syrup the day before so that 
there will be no delay when it is needed. 
Corn syrup or mild honey can be used to 
replace part of the cane or beet sugar in 
making the syrup. There are no set rules 
as to the amounts. In general, substitut- 
ing 4% the sugar with honey or 1% to 1% 
the sugar with corn syrup is a good pro- 
portion. 

It is also possible to can fruits without 
any sugar and then sweeten them when 
they are used. Less juicy fruits, such as 
apples, peaches, and pears, may be can- 
ned with plain water; juicy fruits, such 
as berries, cherries, currants, and plums 
should be canned in fruit juice. The re- 
sulting canned fruit will be good to eat, 


but it will not be as perfect in flavor, 


color, and shape as fruit canned with 


syrup. 


For the rest of the primer on canning. 


turn the page. 


| 
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PART TWO—NON-ACID FOODS AND GENERAL POINTERS 





= is only one safe method for can- 
ning the non-acid foods—all vegetables 
(except tomatoes), meats, fish, and 
poultry. They must be processed in a 
pressure cooker (not to be confused with 
a pressure saucepan). Why? Because 
processing under pressure is the only 
way to raise the temperature of the food 





1. Select firm, crisp vegetables 8. Fill jars with precooking water 


in the jars high enough to insure destruc- 

tion of the Bacillus botulinus (Clostrid- <i — 7 

ium botulinum), which produces the — ( 0} 

toxin or poison responsible for the fatal Wa ——— oa 





poisoning known as botulism. Simple 
boiling temperature does not kill it in a 
jar of non-acid food. (Note: Do not let 
Eastern canning experience guide you. 2. Precook them before processing 
For, as Dr. W. V. Cruess of the Fruit 
Products Division, University of Cali- 
fornia, points out, “Our Pacific Coast 
Bacillus botulinus is of the tougher and 
hardier of the two kinds of this Bacillus. 
That occurring in the East is much less 
resistant to heat; much more easily 
killed by heating. Also, our Bacillus ap- duces vitamin losses, 
the processing time. 





7 ~ — 
4. Have gauge tested; follow rules 


saves vitamins and minerals. For the 
same reason, serve the liquid later 
with the vegetable or use it in soups 
| or sauces. 


1. Select firm, crisp vegetables. Can 
as soon as possible after gathering. 
2. Precook vegetables before process- 
ing. Precooking shrinks them and 
thus facilitates packing. It also re- 
and _ shortens 


+. Have the gauge of your pressure 
cooker tested before canning season 
pears to be more numerous, owing per- to insure accuracy. Follow the manu- 
haps to our more favorable climate.”) 8. Use the water in which the vege- | facturer’s directions to the letter in 
So, if you don’t own a pressure cooker tables were precooked to fill jars; this | using and caring for your cooker. 
and a neighborhood share-the-cooker 
bee is not feasible in your locality, don’t 
attempt to can non-acid foods. However, 
the Bacillus botulinus will not grow in 
dried food, and there are simple types of 
home dehydraters which will enable 
vegetable gardeners to preserve their 
surplus corn, beans, ete., easily and 
safely. Drying will be discussed in the 
June issue of Sunset. 





Kinds of Jars Used for Canning... and Other Helpful Pointers 
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What to Can: Even if you have a pres- 
sure cooker, you'll do well to limit your | A has a glass lid and separate rubber 


vegetable canning to those vegetables | ring, held in place by wire bail; B, 
which cannot be winter-stored or grown porcelain-lined zine screw lid with " , A Ae 
Preparation of jars: Examine jars and 


inches from top with non-acid foods; 
to 34 inch from top with acid foods. 
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: Pee 
separate rubber ring; C, glass lid with s , 
: closures before using, discarding any 

separate rubber ring; metal screw , P ; : 
“gy with cracks, chips, or dents; discard 

band holds lid in place; D, self-sealing 


in your garden the year round. For good 
as your home-canned products will be 
(if you follow directions to the letter) , 


any zine caps with loose or broken 


they still will not be equal to the fresh. lid, held on by metal screw band dur- ae 
, 1 A 
; ‘ ‘ porcelain linings. A new rubber ring 
. al ? ing processing; lid can be used only ; : cio 
How Much to Can: The following fig- + | must be used each time. To sterilize 
once, screw band, repeatedly; E | . : ; 
| jars, glass lids, and zine caps: 


vanning plans. For a 1l-quart jar allow: er : , . : , 
canning plans ; I = s but lid is held on during processing | Wash and rinse well; place in hot 


*s will help you make your vegetable ee 
ures will help | ‘ ee makes use of same principle as D, | 
by wire clamp; F, standard 1- or 2-lb. | water; bring to a boil; let stand in 


VEGETABLE POUNDS ; ae Sale : a : 

annie 3 te 3¥e coffee jar with 63mm. metal lid, held | boiling water till used, or at least 10 
p y : r rs a. pee ‘ 

Seance, chelied limes 1% in place during processing by coffee | to 15 minutes; drain just before using. 

Beans, string 2 jar screw cap. The lids are available | Wash rubber rings just before using; 

Beets, baby 2V2 to 3 at grocery stores for about 10 cents | place in hot water with jars till 
to 1 ’ in ae apa 

Com oe oe om per dozen. Note: To allow for narrow | needed. To sterilize self-sealing lids, 

Greens 2 ‘ ; . . ° 

neck, fill coffee jars only up to 144 | follow manufacturer’s directions. 





Peas, in pods 4 
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Adjusting jar lids before processing: For 


type A: Place new, wet rubber flat on 
sealing surface with lip of rubber oppo- 
site wire side of jar. Adjust lid so long 
bail wire will, when pushed up, lie in 
center of groove on top of lid. Leave 
short wire in the position it takes when 
long wire is pushed up over lid. When 
wires are in these positions, jar is partly 
sealed. B: Place rubber on sealing shoul- 
der. Screw cap tight, then loosen slightly 
—about 14 inch. C: Put new, wet rub- 
ber flat on ledge on bottom of lid. Place 
lid so rubber rests on top of edge of jar. 
Screw band tight, then loosen slightly 
—about 4% inch. D: Place lid, sealing 
side down, on top of jar. Screw band on 
tightly. E: Place lid, sealing side down, 
on top of jar; adjust clamp. F: Place lid, 
sealing side down, on top of jar. Screw 
on coffee jar cap. 


Adjusting jar lids at end of processing: 
For type A: Push short wire down 
against side of jar. Do not invert while 
hot; when cold, invert slowly and ex- 
amine for leaks. B: Screw cap tight as 
soon as it is removed from canner. Do 
not invert at any time. C: Screw band 
tight the moment jar is taken from can- 
ner. Do not invert jar. When cold, re- 
move band and test seal; tightly sealed 
lid cannot be lifted with fingers. Replace 
band, or leave off, as preferred. D: Re- 
tighten screw band or not as directed by 
manufacturer. Do not invert. Do not 
remove band until jar is cold. Test for 
seal by tapping lid with a spoon. If 


clear, ringing sound results, seal is per- - 


fect. If sound is dull, seal is imperfect. 
E: Remove clamp when jar is cold. Test 
for seal as directed for type D. F: Re- 
move coffee jar screw cap after 24 hours. 
Test for seal as directed for type D. 


Labeling the jars: When your jars are 
ready to be stored, wipe them clean and 
label each one with the name of the 
food, the date, and the lot number if 
more than one lot was canned that day. 
Also, make a note on the label of any in- 
formation which will be helpful later— 
such as where the fruits or vegetables 
were obtained (if not from your own 
garden), type of syrup used, etc. 


Storage of canned foods: Be sure to store 
your jars of food in a cool, dry place, 
and see that they are well protected 
from the light so that the tempting 
color won’t fade. 


Detecting food spoilage: Even though 
you have followed directions carefully, 
you should give every jar of your home- 
canned food a thorough inspection be- 
fore you prepare it for the table. If you 
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hot cereal... 


Listen to “JAMES ABBE OBSERVES” daily on Blue Network and 
Bill Henry's “BY THE WAY”, Wed., Thurs., Fri., on Red Network 


INSTANT COOKING 
flaked WHOLE WHEAT 


CEREAL 


Everyone likes its wholly new flavor — 
its appetizing texture. Mother particu- 
larly appreciates the time-saving IN- 
STANT COOKING ZOOM... 
finds it a hearty meal to start the day 

. and there’s no coaxing necessary to 
get the children to eat this delicious 
they ask for more! 







Authentic Plane 
Silhouettes on 


each Handysack 








father 





find any evidence of spoilage whatso- 
ever, discard the food at once. Non-acid 
foods that show signs of spoilage should 
be burned. 


never taste food to see whether 
Let appearance and odor 
guide you. In inspecting your jars re- 
member these points: There should be 
no bulging of the rubber ring (if one has 
been used) or of the jar top, and no 
signs of leakage. When the jar is opened, 
there should not be any sudden outburst 
of air or a spurting of liquid. The odor 
should be characteristic of the food. To 
be perfectly safe, always boil all home- 
canned non-acid foods in an open pan 
for 20 minutes before tasting or using. 


Never, 


it is spoiled. 


Equipment: In addition to a pressure 
cooker, a boiling-water bath canner, and 
the jars and closures, you'll need the fol- 
lowing pieces of equipment: sharp 
knives; long-handled spoons; a ladle; a 
colander or a large wire strainer; a jar 
funnel; a jar lifter (to prevent burns) ; 
standard cup (8 oz.), pint, and quart 
measures; household scales; a vegetable 





al 
a 


brush; hot-dish holders; pans; kettles. 


Canning bibliography: Whether you are 
a novice or an old-hand at canning, 
you'll need detailed, up-to-date direc- 
tions for canning each type of food. 
Here’s a list of helpful booklets: 


Home Canning of Fruits, Vegetables, 
and Meats, U. S. Dept. of Agriculture 
Farmers’ Bulletin No. 1762, available 
from the Supt. of Documents, Washing- 
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ton, D. C., for 10 cents. 
Julia Lee Wright’s New Handbook of 
Home Canning (1943 edition), avail- 


able from Julia Lee Wright, Box 660, 


Oakland, Calif., for 15 cents. 


Ball Blue Book, available from Ball 
Bros., Muncie, Indiana, for 10 cents. 


Kerr Home Canning Book, 
from Kerr Glass Mfg. Corp., 
Insurance Bldg., Los Angeles, 
cents. 

The Extension Service at your State 
College will also have excellent publica- 
tions on home canning which you can 
request by mail. 


available 
721 Title 
for 10 


25 
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/ always have a second 
helping of this VEGETABLE 


SPECIAL /" 


VEGETABLE SPECIAL 


1 clove garlic, minced (or similar amount 
onion) 

1 tbsp. cooking oil 

1 thsp. butter or margarine 

2 cups cooked, chopped spinach or chard 

1 or 2 eggs, beaten 

% tsp. salt 

1 tbsp. C-H*B Tomato Catsup 





METHOD: scute garlic or onion in oil and butter until golden. 
Remove all but a tiny bit. Stir in mixture of spinach, egg, salt and 
C+H*B Tomato Catsup. Stir well while cooking. When all is hot 
and egg is set, serve at once. 




























































































An Invitation to the 


MAY MEETING 


P Chefs of the West 


() NCE AGAIN the Chefs of the West pass 
in review, showing their up-to-the-min- 
ute skill by presenting recipes that stay 
within the bounds of present-day food 
restrictions without diminishing the 
pleasures of the table. Dishes like these 
—any one of which will make a menu re 

markable—are worthy of special honor, 
and just such an honor is membership in 
Sunset’s own Chefs of the West. /f 
you are harboring a timely gastronomic 
masterpiece in your recipe file, send it 
along to Chef Gordon Goodwin, Sunset 
Magazine. Prompt reward in the shape 
of a snowy white chef's hat will be yours 


for each one published 


Cr 


From “Chef” Donald R. Innes comes a 
recipe for Fish en Papiotte. The very 
simple culinary technique used here was 
paradoxically enough evolved in an age 
of elegance. The idea originated with 
the celebrated Madame de Maintenon 
in the day when the belle dames of the 
court of Louis XIV were vying mightily 
with one another, by means of food, to 
win the monarch’s favor. He suffered 
from a weak stomach, and so Madame 
de Maintenon quite sensibly reasoned 
that if cutlets were fried in butter after 
being sealed in paper, they would cook 
beautifully without becoming too rich 
The jealous females of the court sneer 
ingly called the dish “Madame de Main- 
tenon’s cutlets in curl papers.” At that 
time, elaborate shapes were cut out of 
heavy brown paper, and the cutlets or 
fish were sewn into their fancy dress 
While “Chef” Innes’ method is not quite 
as glamorous, the principle of encasing 
the fish in a brown paper bag is still the 
same. 
FISH EN PAPIOTTE 

Split open a sea bass, trout, snapper, or 
Spanish mackerel; remove the entrails, 
lay the fish flat. and remove the bones. 
Sprinkle fish with salt and freshly 
ground pepper. Rub both sides of an un- 
glazed paper bag with cooking oil; lay 
the fish lengthwise in the bag, skin side 
on the paper. Tie the bag and place it 
on a rack in a moderate oven. Bake for 
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20 to 30 minutes depending on the size 
of the fish. (A one-pound fish will cook 
in about 20 minutes.) When you remove 
the cooked fish from the bag, the skin 
will stick to the paper. Serve with the 
following sauce: 
SAUCE 

clove of garlic 
Y2 cup butter or other fat 
tablespoons finely chopped parsley 
teaspoons Worcestershire sauce 

Y% teaspoon salt 

Y2 teaspoon paprika 
Fry the garlic in a little of the butter for 
about a minute, then remove garlic and 
add remaining butter. When it is melted, 
add the other ingredients and mix well. 
Pour the sauce over the fish as soon as 
it is removed from the bag. —Donald R. 
Innes, Beverly Hills, Calif. 
Upon “Chef” John R. Golden may we 
also bestow a snowy topper for his recipe 
which will make an honorable event out 
of a meatless meal. 


~ 
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EGG AND ARTICHOKE CASSEROLE 
6 large, cooked artichokes 
6 hard-cooked eggs 
3 cups cream sauce 
Dash of paprika 
1 teaspoon Worcestershire sauce 


Put the hearts of the artichokes on the 
bottom of a well-greased casserole and 
place a hard-cooked egg in each heart. 
Scrape the leaves of the artichokes into 
the cream sauce, to which have been 








added the paprika and Worcestershire 
sauce. Pour the sauce over the eggs and 
bake until hot. Serves 6—John R. Gol- 
den, San Francisco. 

This is a recipe that will reward you well 
for the time required. Served with pars- 
ley-buttered new potatoes, a tossed vege- 
table salad, and a well-chilled California 
white wine, it will make a meal that 
needs no apology for the lack of meat. 





In awarding the next chef’s cap, we have 
a vision of its appearance with the 
shorter white caps of the Navy. It will 
stand out as handsomely there as 
“Chef” Joseph W. Hunter’s recipe 
stands in the parade of fine food recipes 
in these columns. 


LIVER NEW ORLEANS 


slices of salt pork 


— 


12 teaspoons salt 

Ye teaspoon chili or curry powder 
Vg teaspoon cayenne 
Flour for dredging 
pound of liver, sliced 
(or V2) green pepper, diced 
22 cups stewed tomatoes 

V2 cup California Burgundy 


Dice salt pork and fry it until fat is ren- 
dered: remove pork from fat. Put sea- 
sonings and flour in a paper bag: dredge 


— = 


slices of liver by shaking them in the 
bag. Brown dredged liver in pork fat; 
add remaining ingredients and simmer 
for 45 minutes. Add fried salt pork and 
serve with spaghetti, noodles, or mac- 
aroni. Serves 4.—Joseph W. Hunter, 
C.S.M., San Francisco. 

“Chef” Hunter says that when he is at 
home he likes to man the galley, and 
judging from the above recipe he is well 
qualified to so do! 

“Chef” Jackson How understood the 
rare value of simplicity when he con- 
tributed Baked Chicken y Como, for it 
is a recipe which marries a few simple 
ingredients in perfect proportion. 


BAKED CHICKEN Y COMO 
broiler, split 

White table wine (Chablis or Riesling) 
clove garlic 

large (or 2 small) onions, sliced 


cup stewed tomatoes 

Salt and pepper 

Put chicken in a shallow casserole and 
half cover it with white wine. Add gar- 
lic, onions, tomatoes, salt, and pepper. 
Bake, uncovered, in a medium oven, 
basting occasionally, until well done. 
During baking, add more wine, if neces- 
sary, but most of it should be allowed to 
evaporate. Do not thicken gravy, but 
pour sparingly over chicken when 
served. Serves 2.—Jackson How, San 


Mateo, Calif. 








MAY 


The BEST comes from the WEST ! 









ee 


Here’s a g 


In beer,as in rodeo champions, 
the best comes from the West! For real 


thirst-quenching refreshment 


...drink ACME! 


ood omg ACME! BOTTLE SHORTAGE 
THREATENS 


These days every bottle mustdo double 
duty, for no new ones are available. 
Return “empties” promptly to your 


dealer. Keep’em working! 


ACME BREWERIES 
San Francisco - Los Angeles 


MEMBER 





SKC: BEER auartSize tye Zoma-Wise/ 
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Here’s a Super-Sauce 
for Backyard Barbecues 


HE BEST WAY to “Eat out” is on the 
home camp grounds. No tires are 
needed to hold a bang-up barbecue in 
the backyard. Have your man stir up a 
fire while you stir up this all-purpose 
barbecue sauce. Then give him the field! 


\ 





A’l BARBECUE SAUCE 

for meat, fish, fowl... FLAVOR! 
35 cup A-1 Sauce 45 tsp. salt. . . pepper 
34 cup salad oil Minced garlic or 
2 tbsp. lemon juice mint... to suit taste. 
Whether you're cooking in the oven or in the 
open, ihis all-purpose barbecue sauce drenches 
meat with aromatic, exotic flavor. Spread on 
meat before cooking, then swab or baste to keep 
moist. Pass around a cruet of remaining sauce 
when serving ... it's delicious! 

. 

‘This barbecue sauce is easy to make because 
A*+l already contains the all-important herbs 
and spices, many of which are hard to find. 

A*l Sauce adds mouth-watering flavor to 
meats, fish, fowl, cheese and egg dishes. Two- 
second test: Swish a few drops in tomato juice 
and taste! 


FRE Recipe Booklet . . .“"Cooking 
for a Man!’ Write to G. F, 
Heublein & Bro., Hartford, Conn, 


THE DASH THAT 
MAKES THE DISH! | 
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FRAGRANCES 


Enhance Your Home With 
Old-Fashioned Scents 


y 
\Junser readers often ask us how to re- 
capture for their own homes the fra- 
grances of Grandmother’s house, so here 
are directions for a few of her tricks. 
POMANDER BALLS 
Take a medium-sized apple, or thin- 
skinned orange or lemon; pierce holes in 
it with a meat skewer, and stud the en- 
tire fruit with whole cloves. The clove 
heads should just touch one another. 
Sprinkle the ball with powdered cinna- 
mon, nutmeg, or allspice; wrap in waxed 
paper, and put in a dry place to cure for 
about two weeks. Tie with ribbon. 
Hang these in clothes closets. 








SACHETS 

To make old-fashioned sachets, mix the 
following ingredients well and sew in 
double muslin bags: 1 ounce dried lav- 
ender flowers, ly ounce powdered 
orris root. ¥% ounce bruised rosemary 
leaves, 5 drops of attar of roses. Other 
fragrances can be used if desired: 
thyme, bay leaves, rose geranium, lemon 
verbena. orange blossoms. Cover the 
muslin bags with the outer fabric of 
your choice, and add a ribbon bow or 
lace trim for a finishing touch. 


POTPOURRI 

You will need a glass, porcelain, or pot- 
tery jar with a lid. Gather petals from 
sweet-scented roses in the morning after 
the dew has dried. Arrange the petals in 
a covered dish (a baking dish is fine) in 
half-inch layers, sprinkling each layer 
lightly with salt. Continue adding petals 
and salt daily until the dish is full. Then 
let the dish stand for 10 days, stirring 
the petals well every day. Now for the 
spices. For a small jar, any or all of the 
following may be used: 1% tablespoon 
ground mace: 1 tablespoon each of dried 
lavender blossoms, ground allspice, pow- 
dered cloves, grated nutmeg, broken 
stick cinnamon; 2 or 3 vanilla beans. 
Add 1 ounce powdered orris root and 
pour a few drops of one or more of the 
essential oils over the top: bitter al- 
mond, rose, orange blossom, or rose ger- 
anium. Seal the jar and let it stand 
about two weeks before opening. 








SEAL’’ 


for WAR-TIME CANNING 
Saves Metal! 


Home-canned foods are not rationed! 
Be smart, be patriotic—grow a Vic- 
tory garden and can the surplus at 
home in BALL all-glass jars. Saves 
metals for war! Use the new BALL 
No. 10 Glass Top Seal and BALL 
Ideal Jars, time-tested and reliable. 
BALL No. 10 Glass Top Seal Jar: Glass 
lid replaces metal—sanitary and safe 
to use. Band should be removed after 
12 hours and used on other jars. 
Glass Top Seal closures fit any Mason 
jar with smooth top edge. Buy them 
separately for jars you have on hand. 
BALL Ideal Jar: Easy to seal, easy to 
open. Spring steel wire clamp will 
not stretch after continued use. Glass 
top lasts as long as jar. 


BALL BROTHERS COMPANY 
Muncie, Indiana 


BALL Idee! 


ALL-GLASS 
JARS 


BALL Gless 


BALL BLUE BOOK! Fill 
out and send in the coupon 
from the circular from a 
box of BALL Jars: and 
get a BALL BLUE BOOK 
free. If you do not havethe 
coupon, send 10¢ with 
your name and address. 





YOU WON'T BE HUNGRY IF YOU CAN! 









For real barbecue flavor... 
YOU NEED GENUINE HICKORY-SMOKE 


The smoke's the thing! You can roast, broil or grille with 
any fuel... but for real barbecue you need genuine hick- 
ory smoke to infuse the desired tangy, barbecue flavor in 
meats, fish, game, fowl, etc. Get 


DEEP SOUTH GENEROUS post- 
Genuine Hickory Smoke-producing 259 cy in $ paid 


Bar-B-Q Wood Flak "*** 


2 fomous old Southern 
Berbecue Sauce recipes 
free in every peckege 








hickory flakes from select logs grown 
in the Louisiana Bayou country, specially 
treated to give off the original savory aro- 
matic hickory smoke-flavor when burned. 
Not te be used as 2 fuel... not an artificial Raver... for use with your regular fuel. 


Mohawk Hickory Products Co. « Box 271 Shreveport, La. 


Dealer inquiries invited 



































A dirty oil filter can 
reck your motor: 


When your oil filter gets clogged up, it no 
longer protects your oil. Here’s what happens: 
















Your oil picks up flinty carbon par- 
ticles which act like sand in your 


motor. It isn't long before cylinder 


walls, pistons, etc. are deeply scratched 
and scored. 


Your oil gets thick and heavy. 

Driving on ‘sludgy” oil gradually 
wears down vital parts and may ulti- 
mately cause burned out bearings and 
other breakdowns 


Your oil gets sticky. Dirty oil 

develops what mechanics call “oil 
varnish” which causes valves to stick 
and your motor to miss fire and waste 
gasoline. Sooner or later, you have a 
repair bill to pay. 











Keep your oil clean. Change your 

motor oil at least every thousand 
miles. But sti// more important, be sure 
that fresh oil getsachance to stay fresh. 
Replace your old oil filter cartridge 
with a brand new one. 








The AC filter element is especially 
recommended for low-speed Vic- 


tory driving. It operates efficiently at 
low oil pressures. Made of special pro- 
cess fibre ina metal cylinder, it quickly 
removes impurities, re storing oil to 
its original cleanness. 





Let us check your filter 
cartridge today! If necessary, 
we will replace with 


NEW AC MODERN 
FILTER CARTRIDGE 


$492 459452 : R PRACTICALLY 


TYPES F CARS 


Take this simple precaution. Keep your 


car rolling! 





Copyright 1943, Union Oil Company of California 


CARE FOR YOUR CAR-FOR YOUR COUNTRY 
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GREEN BEANS 
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DICED CARROTS 
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Qt up to you! AND IT’S THE ONLY WAY TO BE SURE OF ALL 
THE VEGETABLES AND FRUITS YOUR FAMILY WILL WANT THIS YEAR! 


— ++ 


You can get your share of the canned fruits 
and vegetables there are. Our government's 
rationing program sees to that. 

But you won’t have the abundance you're 
used to—axnless you create it yourself! 

It has to be you. 

Because there’s only one important source 
of food supply still in reserve. Just as in the 
last war, it’s the home gardens and kitchen 
stoves and willing hands of millions of Amer- 
ican homemakers! 

Once again—you can raise the extra vege- 
tables we can’t grow and pack for you. Once 
again —you can put up the surplus fruit from 
the single tree and the small orchard beyond 
the commercial canner’s reach. Once again you 
can put this food to work feeding your family for 
fighting fitness. 

It means patience and planning in the gar- 
den — hot work in the kitchen — jobs you 


OF COURSE YOU CAN STILL GET MANY 


thought Del Monte and other food packers 
had taken off your hands for good. 


And when you do put up fruits at home, 
naturally you can’t draw on just the finest 
crops, as Del Monte does. Or do your can- 
ning right in the favored areas where each 
fruit grows best. Or be sure of the uniform 
goodness you find in any Del Monte Product. 

But still — the job must be done. And you're 
the one who can do it! Will you do your part 
—until this war is won? 


Make every Ration Ticket count 


Under rationing, choose canned fruits and vege- 
tables with special care. Your ration book should 
buy quality as well as quantity. 

That's why Del Monte’s wide variety is so im- 
portant. Since one Del Monte Food can often serve 
for another in the same food group, it’s easy to make 
your points go farther by selecting Del Monte Foods 
with low “point” values. You're sure of quality and 
flavor, whatever the variety. 


Del Monte Foo 


TAKE THE VARIETIES YOUR GROCER HAS— 




























“FILL IN” WITH THE FOODS YOU GROW AND CAN AT HOME 





GOLDEN CORN 
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4” Duck Ash Tray 75¢ 





What glassware are the magazines writing 


about? What are women buying? What are 3” Solid Swan 85¢ 


stores featuring? What is the “gift We 


parade” in glassware today? 
















Here are 18 gift items which are high in public 


5” Solid 


Swan $1.65 


esteem right now. They are from “the 
loveliest glassware in America.” 

You will find them shown in your department, 
jewelry or gift stores, or write to us for 

name of nearest store featuring them. 

The Duncan & Miller Glass Company 
Washington, Pennsylvania 


3/5” Swan 


(Prices Shown Are Approximate) * Bowl $1.00 


1014" Swan Bowl $4.00 





8” 3 compartment 


4!5" Crimped 
Candy Box $2.50 i f 


Mayonnaise Set $1.00 





10°’ Oval Bowl $1.65 6" Footed Comport $3.75 





10” Oval Basket $3.50 714" Footed Vase $2.00 14” Cornucopia $3.75 13” Flower Bowl $3.50 7” Handled Urn Vase $2.00 














ADVENTURES TN FOOD 


A Miscellany of Timely 
Notes From Here and There 


T.. whole family of dried beans is 
much in the limelight these days, but 
probably the most glamorous member is 
the soybean, which ranks higher in pro- 
tein and fat than any of its relatives. 
Even in its green, shelled state, the soy- 
bean is richer in these two factors than 
any other green bean, either shelled or 
in the pod. 

For a complete collection of soybean 
covering both the green and 





recipes 
the dry varieties—we heartily recom- 
mend U.S. Dept. of Agriculture Leaflet 
No. 166, available from the Superintend- 
ent of Documents, Washington, D.C.., 
for 5 cents. We also approve of the sug- 
gestions for using dry soybeans made by 
M. F. A., of Santa Rosa, Calif. She says: 
“After soaking the dry beans overnight, 
I simmer them for about 2 hours until 
they are tender and then store them in 
the refrigerator. I add a few of these 
cooked beans to all sorts of dishes. They 
are excellent in stews, in soups, and in 
vegetable salads. They are a particu- 
larly good addition to cole slaw. Used 
half and half with cooked celery, in 
cream sauce, they make a very interest- 
ing vegetable. Added to leftover curried 
lamb gravy, they make a new curried 
main dish.” 

We'd like to hear from other readers 
about their experiences with soybeans. 


<_< 


KITCHEN QUIZ 


Questions and answers for the cook: 


BUTTER AND MARGARINE 

How do butter and margarine compare 
in fat content? In vitamin A content? 
Butter and margarine furnish the same 
amount of fat and the same number of 
calories per pound. Vitaminized (forti- 
fied) margarine must contain by law not 
less than 9000 USP units of vitamin A 
per pound, which is the average amount 
contained in butter. 


BEET AND CANE SUGAR 

What is the difference between beet and 
cane sugar? Can beet sugar be used any- 
where granulated sugar is called for? 

There is no chemical difference between 
beet and cane sugar. They are the same 
sugar—technically known as sucrose 
obtained from two different sources, the 

















sugar beet and the sugar cane. Old 
wives’ tales to the contrary notwith- 
standing, beet sugar is equally as sweet, 
equally as pure, and equally as satisfac- 
tory (thanks to modern refining meth- 
ods) for all purposes as cane sugar. Of 
special interest to Sunset readers, too, is 
the fact that most of the beet sugar in 
this country is produced in the Western 
states. 

FOOD IN THE OPEN CAN 
Is it safe to store canned food in the 
open can? 
Yes, it is perfectly safe if the can is cov- 
ered and stored in a cool place, like any 
other cooked food. A few acid foods may 
dissolve a little iron from the can, but 
this is not harmful. 


MAY MEMO 


You won’t need to spend many precious 
points for processed fruits and vege- 
tables in May. These are some of the 
fresh ones you'll be able to pick from 
your garden or buy at the market: 
Fruits: apples, avocados, cantaloupes, 
cherries, rhubarb, strawberries, and cit- 
rus fruits. 

Vegetables: artichokes, asparagus, string 
beans, beets. cabbage. carrots, cauli- 
flower, celery, cucumbers, eggplant, let- 
tuce, mushrooms, peas, spinach, summer 
squash, tomatoes, turnips, and, of 
course, potatoes, and onions. 





LUNCH BOX NOTES 
This “refresher course” of ideas will help 
you pack “V” lunch boxes: 
Keep all your supplies—utensils, waxed 
paper, containers, etc.—in one place 
where they will be ready for action when 
packing time comes. 
Have several small glass screw-top jars 
on hand for diced fresh fruits, salads, 
salad dressings, ete. 
Instead of using table silverware, equip 
the lunch box with its own knife. fork, 
and spoon from the dime store—bright 
colored plastic handles preferred! 
Vary the breads for sandwiches. Use en- 
riched white, whole wheat, rye, bran 











Wartime. 


MENU IPEAS 


From My Table to Yours! 


eVitamin Punch: Mix 
one pint of Tea Garden 
Pure Concord Grape Juice 
with the juice of 2 lemons 
and 2 oranges. Add the 
grated rind of one orange, 
and sugar if you like it. Serve iced. Tea 
Garden Maraschino Cherries add color 
and flavor. 
-——— SUNDAY NIGHT SUPPER ————, 
Chicken Shortcake 
Fresh Vegetable Salad Bowl 
Hot Biscuits Tea Garden Currant Jelly 
Lemon Ice Chocolate Cookies 
Tea Garden Grape Juice 











e Raspberry Tartlets: Roll plain 
pastry % inch thick; cut in 3-inch 
squares. Put a spoonful of Tea Garden 
Raspberry Preserves on half of each 
pastry square. Fold over to form a tri- 
angle, press edges together with a fork, 
and prick top. Bake at 450° F, about 15 


minutes. 


8 day wonder: Some people can make 

Maraschino cherries in a few hours but 

it takes eight days of slow simmering to 

make Tea Garden Maraschino Cherries. 
No wonder they’re different. 


e Easy Dessert: Serve Tea Garden 
Preserves with cream cheese and toasted 
salty crackers. 

Serving Chicken? Add Tea Garden 
Sweet Pickled Watermelon for that 
extra touch in meal perfection. 


“Entertaining without a Maid” is easier 
with the Tea Garden booklet of that 
name. You may have a copy on request. 


$5 TEA GARDEN-SUNSET IDEA 
OF THE MONTH 

The $5 Tea Garden merchandise award 
for the May “Tea Garden Idea,” as judged 
by the Sunset Food Editor, goes to Mrs. 
H. F. F., of Tucson. 

HEAVENLY CLOUD DESSERT 
Beat 4 egg whites until stiff; gradually 
beat in 3 tablespoons sugar and a pinch 
of salt; fold in 3 rounded tablespoons 
Tea Garden Orange Marmalade. Grease 
top part of large double boiler; pour in 
pudding mixture; cover and cook over 
boiling water 1 hour. Turn out onto 
platter and serve with the following 
sauce: Beat 4 egg yolks with % cup 
sugar until thick; stir in 2 tablespoons 
Tea Garden Orange Marmalade and 2 
or 3 tablespoons cream. Serves 6. 





PRESERVES JELLIES « SYRUPS 

GRAPE JUICE .« MARASCHINO CHERRIES 

SWEET PICKLED AND BRANDIED FRUITS 

TEA GARDEN PRODUCTS CoO. 
e 

sucH A BIG DIFFERENCE IN QUALITY... 

such A LITTLE DIFFERENCE IN PRICE! 
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../in a bloomin' 
Jeweler!” 


Yes, sir, you'd think I was in the jewelry 
business. Seems like cans of this tuna are 
as precious as diamonds. 

“I'm lucky to get as much of it as I do. 
Most of the Van Camp fleet of tuna clip- 
pers is in the Navy for the duration. But 
the boats they have left are doing a grand 
job. By working overtime and for all 
they're worth, they've kept the supply up 
to 70% of a normal pack. That's what I 
call a modern miracle! 

‘And I get my share, like every other 
grocer. White Star and Chicken of the 
Sea brand play no favorites. They ship 
proportionate amounts to every part of 
the country, so we all can share and share 
alike. 

“What with more people having more 
money to spend these days...and with 
shortages in other foods, I could sell 
many times more of this quality tuna. But 
I'm glad to get as much as I do. And so 
are my customers!” 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 
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muffins, cornbread, ete. A good plan for 
fillings includes: one hearty (cheese, 
egg, meat, etc.) , one vegetable (shred- 
ded raw carrot or cabbage, raw spinach, 
etc.), and one sweet (jam, dates and 
nuts, etc.) . 

Pack a hot beverage—soup, cocoa, or 
coffee—in the thermos on cool days; a 
cold one—milk, a vegetable or fruit juice 
—when the weather is warm. To keep 
the thermos cork from imparting any 
flavor to the contents, wrap it in a piece 
of waxed paper before inserting it. Be 
sure to wash and air the box and the 
thermos thoroughly every night. 








Slip in a “surprise” to add interest—a 
candy bar, stuffed dates, salted peanuts, 
etc.—L. Y. N., San Clemente, Calif. 





ARTICHOKES 


Artichoke eaters can be divided roughly 
into three categories: Those who like 
them served whole and think they lose 
personality when scraped and otherwise 
prepared; those who, contending that 
eating an artichoke in its native shape 
is too much trouble, want only the edible 
part served to them; and those who are 
such confirmed artichoke addicts that 
they like them in any form. Here are 
recipes to please all schools of thought: 
Boiled Artichokes: This is the sim- 
plest of all. Wash the artichokes thor- 
oughly under running water. Cut off the 
stem close to the base, and, if desired, 
cut off about an inch of the top, straight 
across, with a sharp knife. Boil them, 
covered, in salted water until tender— 
30 minutes to an hour, depending on 
size. We always add a few slices of 
lemon and a tablespoon or two of salad 
oil to the cooking water, and there are 
those who hold that a clove of garlic 
belongs here, too. Serve the cooked arti- 
chokes hot with melted butter, lemon 
butter, Hollandaise sauce, mayonnaise, 
or mustard-mayonnaise; or cold with 
mayonnaise or French dressing. 

Artichoke Cases: Prepare artichokes 
as directed, cutting off about 2 inches of 
the top so that all that remains can be 
eaten with a fork. Cook until tender, re- 
move the fuzzy choke, and fill the hollow 
with a creamed food, such as creamed 
chicken, seafood, mushrooms, or hard- 
cooked eggs. Top with crumbs (or a mix- 
ture of crumbs and grated cheese) , place 
in a pan with a little salad oil in the 
bottom, and bake in a moderately hot 
oven (400°) about 15 minutes. 

Baked Artichoke Hearts: Place cooked 
artichoke hearts (or bottoms or buttons, 
as they are also called) in a greased, 
shallow baking pan. On each heart put 





a mound of chopped, sautéed mush- 
rooms; cover with cheese sauce: top with 
buttered crumbs; and bake in a moder- 
ately hot oven (400°) until thoroughly 
heated. A well-seasoned deviled egg mix- 
ture can be substituted for the mush- 
rooms. 

Scalloped Artichokes: Scrape the ten- 
der portion from the leaves of cooked 
artichokes with a teaspoon; dice the 
hearts. Combine pulp with a well-sea- 
soned cream sauce, top with crumbs and 
grated cheese, and bake in a moderately 
hot oven (375°) until thoroughly 
heated. 

Artichoke Casserole: Scrape the leaves 
of cooked artichokes and mash the 
hearts. Mix pulp with enough mayon- 
naise or cream sauce to moisten; season 
to taste. Place in a shallow casserole, 
top with crumbs and grated cheese, and 
bake until thoroughly heated. 
Artichoke Hearts Sauté: Sauté cooked 
hearts until delicately browned on both 
sides. Serve with lemon butter or Hol- 
landaise sauce. 

French Fried Artichoke Hearts: Dip 
cooked artichoke hearts in the following 
batter: Sift together 1 cup flour and 1 
teaspoon salt; add 24 cup milk and 2 
tablespoons melted shortening; fold in 1 
stiffly beaten egg white. Fry coated 
hearts in hot, deep fat (390°) until 
golden brown. 

Artichoke Soufflé: Beat 3 egg yolks 
until thick and lemon colored; stir in 4% 
cup thick white sauce; add 1 cup cooked 
artichoke pulp; season to taste and fold 
in 3 stiffly beaten egg whites. Turn into 
a greased casserole set in a pan of hot 
water and bake in a moderate oven 
(350°) about 50 minutes. Serve with 
cheese sauce or Hollandaise sauce. 
Serves 6. 





Artichoke Omelet: Sauté chopped, 
cooked artichoke hearts with a bit of 
onion and garlic until thoroughly heated. 
Add the desired number of slightly 
beaten eggs and season with salt and 
pepper. Scramble, or cook like a French 
omelet. 

Artichoke Salads: Here are a few of 
the many possibilities: 

Scraped leaves and diced hearts in a 
green or mixed vegetable salad. 
Artichoke hearts filled with chicken or 
seafood salad, or with deviled egg. 
Diced cooked artichoke hearts mixed 
with maypnnaise in the center of a to- 
mato aspic ring. 

If you have a favorite way of pre- 
paring artichokes that we haven’t in- 
cluded, won’t you write us about it? 
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COFFEE 
The inspirational qualities of coffee have 
long been recognized but never so poign- 
antly as now. 

HISTORY REPEATETH ITSELF 
Coffee was considered such a precious pos- 
session in the late 1600’s in England that 
it was mentioned in wills.—News Item. 
If I should first lie under a wreath, 

To Thee, dear spouse, I here bequeath 
My golden treasure, full ten pounds, 
Of heartening beans that ease Life’s 
wounds. 
And I pray each month Thee’ll boil a batch 
And have Thyself a Kaffee Klatsch. 
Patience Marshall Leaver 


RATIONING POINTS 
When vour brew has look of rain 
Ambered by an old-roof stain 
And tastes far worse, on this thought 
dwell; 
It still retains a Java smell. 
Janet Moore 


MAKING WINE VINEGAR 

If vou have a bit of red or white table 
wine left from dinner, don’t throw it 
away! For, properly treated, it will turn 
into as fine a wine vinegar as any salad 
enthusiast could want. According to Ted 
Hatch, author of The American Wine 
Cook Book (Putnam, $2.50) , you simply 
leave it uncorked at room temperature. 
Says Mr. Hatch: “A scum will form on 
top, and a cloudy, jellylike substance 
will appear and grow. Don’t worry— 
these are essential. When the vinegar 
is done (Ep.—It will take about two 
weeks), strain it and throw away the 
scum, but put back a spoonful or two of 
the gelatinous ‘mother’ in some more 
wine or a bit of vinegar as a starter for 
the next batch. You will find your white 
wine vinegar a bit more delicate than 
the red; there is a definite field for each. 
“Once start making herb vinegars, and 
your pantry shelves will be filled with 
them. The most commonly used are tar- 
ragon, thyme, marjoram, basil, chervil, 
mint, and parsley. There is hardly any 
salad dressing that can’t be improved by 
one or more of these, and, remember, for 
a full complement, you'll want each type 
in both white and red wine vinegars. The 
making of them is simplicity itself. Use 
an earthenware crock, one third filled 
with fresh herbs, or one quarter full of 
dry herbs, pour in the wine vinegar of 
your choice to the top, and cover. Tar- 
ragon will take two weeks to mature, the 
rest will be ready for use in ten days. 
Then, strain once, twice if necessary, 
and bottle. But don’t throw away the 
herb. Put it in a jar covered with vine- 
gar to chop and use when you need its 
help in salads and sauces. 

“Many porous vegetables such as car- 
rots, celery, etc. achieve an extra touch 
of distinction by being marinated in 
wine or wine vinegar for half an hour or 


. ° ” 
so before using. 
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TENDERONI 


A Delicious Treat jr MACARONI awe SPAGHETI Lovers \ 








Enjoy this delightful casy-lo-prepare 


TENDERONI SALAD 


2 cups cooked and cooled Tenderoni 

Y% cup cooked and diced carrots 

3 tablespoons finely chopped celery 

2 tablespoons finely chopped green pepper 
1 tablespoon grated onion 

Y teaspoon salt 


TENDERONI makes meat and vegetables go further—helps keep meals 
economical and interesting. At your grocer's today. 


TENDERONI is made by the makers of f the famous Van Camp’s Pork and Beans 
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TAKE CARE OF YOUR PLUMBING 


Only when something goes wrong, are we 
aware of the vitally important part modern 
plumbing plays in maintaining our American 
standards of living. 

If you have chosen wisely and have taken 
reasonably good care of your plumbing, it 
will serve you well for the duration — and 
beyond. 

While WASHINGTON-ELJER has developed 
a new line of vitreous china fixtures for neces- 


. sary replacements and other war time uses, 
the demand for them is so great that home 
replacements are not always immediately 
available. To be sure of uninterrupted service 
— take care of your present fixtures. 


WASHINGTORSseR of oJ 


QUALITY PLUMBING 











pepper to taste 

; cup cooked salad dressing or mayonnaise 
Mix the above ingredients. Chill. Serve on let- 
tuce. Makes 4 to 6 servings. Shredded cooked 
ham, bologna, chicken or other cooked 
meat or seafood may be added if desired. 


«| 








OUR OWN 
BOTTLING 


For half a century the Mattei Winery has devoted itself 
exclusively to producing sweet wines of distinction. Thus 


it is that wine lovers, the world over—in quest of su- 
preme quality—have come to demand MATTEVISTA, 


A. MATTE! 


FRESNO, CALIFORNIA 
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Treat 
Cords Kindly 


Electrie cords for use with lamps and portable ap- 
pliances are the life lines of service. Keep them in good 


condition. 


When you disconnect, don’t jerk them out by their 
roots. Grasp the plug instead and remove with a firm 


steady pull. 


Don’t allow your cords to become twisted into wire- 
breaking kinks and knots. Hang detachable cords in 
long loops over a rounded hook instead of wrapping 





them around the appliance. Sharp-edged nails or hooks 
are likely to damage them. And winding a cord around 
a hot iron is fatal to its sheath of insulating fabrie. 


Running a lamp cord under a much used rug is bad; 
if you must do this, use a flat cord which will wear 


better than the ordinary round shape. 


When cords become frayed and the connections are 
loosened by long use, the bared wires may rub together 
and cause a short circuit. To prevent this interruption 
in your service, and possible danger of fire or shock, 
inspect your cords frequently and repair the worn parts. 


Never attach portable appliances to light sockets. Al- 
ways connect appliances to the baseboard or wall con- 
venience outlets provided for that purpose. Do not use 
a plug the prongs of which have become loosened or 
sprung so that they will not fit snugly into the outlet. 


Treat the cords kindly for satisfying, long-lived service. 


NORTHERN CALIFORNIA 
ELECTRICAL BUREAU 


San Francisco 





1355 Market Street 
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GOOD IDEAS 


Housekeeping Short- 
Cuts and Discoveries 
From Western Homes 


- Good Ideas are always wel- 
come. For each one used, we pay $1 
upon publication. 
FOR EMERGENCY MENDING 
I keep a small pincushion in my dresser 
drawer to hold an assortment of needles 
threaded in different colors. If my stock- 
ing runs, or a slip strap breaks, I have 
all the equipment ready to meet the 
emergency.—C. H., San Francisco. 
NON-CURLING RUGS 

Starch rag rugs a little after washing 
them to prevent them from curling at 
the edges —P. K. J., Fresno, Calif. 


ALPHABETICAL SPICES 
The simple trick of keeping your spices 
in alphabetical order on the shelf will 
save many minutes when you're cook- 
ing. (And don’t forget to put the spice 
cans back that way after using them!) — 
L. A. D., Hanford, Calif. 
GRAPEFRUIT KNIFE TO THE RESCUE 
Try using a grapefruit knife when re- 
moving cup cakes or muffins from 
baking tins. The curved tip is custom- 
made to loosen the muffins or cakes 
from their moorings.—A. N. H., Berke- 
ley, Calif. 

IMPROVISED RING MOLD 
If you haven’t a ring mold or need an 
extra one, you can improvise one by set- 
ting an oiled jelly glass in the center of 
a casserole. When you are ready to un- 
mold, remove the jelly glass and turn 
the contents of the casserole onto your 
serving plate —B. C., Carson City, Nev. 

EASIER LETTER WRITING 
As I read a letter I jot down on the 
back of the envelope answers to ques- 
tions and notes on things I plan to say 
in my reply. Then when I answer the 
letter I have my thoughts all collected 


for me!—C. V. W., Merced, Calif. 


VERSATILE MILK CARTONS 
It’s a good idea to use the square waxed 
paper milk cartons to mold leftover 
mush. Just cut off the top and bottom, 
stand the carton on a plate and pour the 
slightly cooled mush into the form. After 
chilling it thoroughly, press the solid 
mush from the carton, and slice it as 


needed.—H. L. M., Yuma, Ariz. 


NEW USES FOR SCOTCH TAPE 
If my hem rips at a crucial moment 
when I can’t stop to mend it, I simply 
fasten it up temporarily with a piece of 
Scotch tape and mend it permanently at 
my leisure. The Scotch tape doesn’t 
harm the fabric, and it’s easily removed. 
In an emergency, tears also can be 
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mended with Scotch tape by pressing a 
piece onto the wrong side of the gar- 
ment. 

In mending porcelain, ivory, or glass, 
Scotch tape is also an invaluable ally. 
It will hold the broken pieces together 
until the cement hardens. On some 
mended objects, the Scotch tape can be 
left on for permanent support, as it is 
almost invisible—F. A. S., Santa Rosa, 


Calif. 


PROTECT YOUR TAPE MEASURE 
It’s a good idea to roll your tape measure 
on an empty adhesive tape spool that 
has a clamp-on cover. It will keep the 
tape in good condition and make your 
sewing basket neater —M. V. D., Stock- 
ton, Calif. 


EASY OPENING SACKS 
There will be no terrible-tempered Mrs. 
Bang around the house if you learn the 
system of unraveling the chain stitching 
on sugar, flour, and feed sacks. Place the 
sack with the single row of stitching fac- 
ing you. Beginning at your right hand 
side, clip off a bit of the thread extend- 
ing beyond the bag and snip through the 
first two single stitches at the right. Sep- 
arate the two loose ends on both sides, 
watching the double row of stitches to 





see that you free one of the loops. Now, 
zip the bag open by pulling the two free 
ends. Remember: The single row of 
stitches faces you, and you begin at 
your right. It will always work!—M. E. 
M., Alhambra, Calif. 


SAFETY NOTE 
Here’s a precaution to add to the Good 
Idea about using empty milk cartons as 
kindling which appeared in the Feb- 
ruary issue of Sunset. The cartons 
should always be cut in half before being 
used to start a fire. If they are left whole 
with the top tightly closed, an explosion 
may result. For safety, the air should 
circulate freely on all sides of the carton. 


—E. N., South Gate, Calif. 


THREE ON A MATCH 
When buying material for an apron, I 
purchase an additional two-thirds of a 
yard to make two fringed 12- by 18-inch 
place mats, two 12- by 19-inch napkins, 
and a pot holder. This ensemble is a dec- 
orative addition to our kitchen break- 


fast nook.—A. J. 8., Helm, Calif. 











MAY 1948 


YOUR FAMILY PROTECTION 
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America's Finest Quality White Toilet Tissue 


now IN BIG LOOO 


SHEET ROLLS 


Compressed to save vitally-needed shipping space! 


334% MORE 


in each roll at the same low “per sheet” price as before! 


Buy the 
4-ROLL 


FAMILY-PAK 


<AMILV-DAN, 
Z iw ~ “ 


NPS 
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Potato Salad, Durkee Style 


4 large potatoes Paprika 


Celery seed 


1 medium onion 
Salt and pepper to taste 


3 hard boiled eggs 
1 small bottle V2 cup mayonnaise 
stuffed olives or salad dressing 
8 tbsp. DURKEE’S FAMOUS DRESSING 


Blend Durkee’s Famous Dressing with mayon- 
naise or salad dressing. Boil potatoes with jac- 
kets on. Peel and let cool. Slice or dice; add 
salt, pepper, chopped onion; mix with dressing. 
Add chopped eggs, sliced olives, celery seed. 
Chill. Garnish with paprika. Serves 6 to 8. 
Try Durkee’s Famous Dress- 
ing this way ... use it, too, 
to pep up other salad dishes, 
sandwiches, fish and “yester- 
day’s” meat. Rich, golden, 
“tangy,” this fourteen-spice 
sauce is easy-pouring, guar- 
anteed against spoilage. Write 
for free booklet, “How to 
Dress Up Wartime Menus,” 
Durkee Famous Foods, 2900 
5th St., Berkeley, California. 
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PEARCE 


With proper care your Pearce Finest Produ by 
Blankets will retain their deep, ) 
springy nap, their warmth and y 
loveliness for many years be 
vond the time you would nor 
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t+ &lanke? 


mally buy new ones. Conserve 
those you have and put your 
savings in war bonds that vie 
tory may be hastened. If vou 
must buy now, better stores 
sre showing a few Pearce Blan 
kets of outstanding quality. 


$8.95 to $15.95 
Sample swatch and descriptive 
folder upon request 
Pearce Manufacturing Co 
Latrobe, Pa. 
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Homemade umbrella top rests on iron pole of revolving clothes dryer; lifts off on washday 


SHE TAKES HER OWN MEDICINE 


\ 

y. NsETs Good Ideas Editor, Ellen 
Sheridan, writes her good ideas not only 
in printer’s ink, but in fabrics, wood, 
and paint. The photographs here were 
taken in her home in Ventura, Calif. 


To make the umbrella top, a 6-foot and 
a 4-foot plywood circle were put to- 
gether with 1 by 2’s between them. 
Colorful fabric is fitted over the larger 





circle. Four guy-wires, attached to the 
smaller circle, hook onto the dryer pole, 
and are held taut by turnbuckles 

In the front hall, an otherwise useless 
space holds a capacious, hinged window 
seat. The nursery, scrap containers, and 
closet shelves are further evidences of 
Mrs. Sheridan’s ability to combine the 
decorative with the functional. 
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Vegetable bin, painted lard tubs hold toys; picture books stand on edge, lend color note 
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Shelves on closet door give extra storage space 
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Painted containers make scrap salvage fun 
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Blue and white printed linen highlights hall | 
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FOR WARTIME CARE 


OF YOUR HOME 


Uncle Sam wants you to keep your home in 
good repair . . . safeguard health and comfort 


... make waste space useful. Here’s what to 


do now, while quality materials are available: 





], Repair or replace defective roof 


Uncle Sam considers this necessary main- 
tenance to protect your home against heavy 
rains and blistering sun. Ask your Celotex 
dealer about doing the job with Celotex 


Roofing or Celotex Triple-Sealed Shingles. 
They give extra years of protection at no 
extra cost. Your choice of exclusive de- 
signs and brilliant, permanent colors. 








2. Create new room— 
house a war worker 


You can make waste space into an extra 
room that will help relieve the critical 
shortage—bring you extra revenue be- 
sides! So easy, inexpensive to do, with 
genuine Celotex Insulating Interior Fin- 
ishes that build, insulate and decorate 
all in one! See samples—get plans from 
your Celotex dealer—no obligation. 


CELOTEX 


"EG uv & FAT OFF 


ROOFING « INSULATING BOARD 


ROCK WOOL + GYPSUM WALL BOARD 
LATH « PLASTER « ACOUSTICAL PRODUCTS 
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3. Get this valuable 


book FREE! 


To help you keep your home in good re- 
pair, and know exactly what Uncle Sam 
says you can and should do, get “A War- 
time Guide to Better Homes”... 24 
pages, fully illustrated. It’s FREE —at 
your Celotex dealer’s, 
or mail the coupon 
below. Take this im- 
portant step for war- 
time care of your 
home today! 








THE CELOTEX CORPORATION, Su 5-43 
Chicago, Illinois 

Please send me FREE “A Wartime Guide 
to Better Homes.” 
Name 
NE es viledntiiaampenitiniiiian 
a0 eae State. 
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Loox FOR THE 
GLASs BLOWER 
TRADE-MARK! 


Ny were made for you . . 
( at least twice as tough as ordinary tumblers of equal 
thickness. Can take double the hard knocks without 
breaking! 

- Hit ‘em, drop ‘em, bump ’em . . 

Corning Double- Tough Tumblers will come up smiling 


and unbroken. They're handsome, too. Buy some today 


THE TUMBLER THAT HAS TWO LIVES! 


ERE’S good news! Corning Double-Tough Tumblers 
. to save you money. They’re 


at your department, china or hardware store. 


Macbeth F 


roi, Pennsylvania. 


ans Division, Corning Glass Works, Charle- 


BAKER-SMITH COMPANY - 278 POST STREET - SAN FRANCISCO, CAL. 


Distributor 


MANS 
A Hesearch in Glass 





Lovely... for 
Every Occasion! 
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. and the chances are, 











FOR LARGE OR 
SMALL ACCOUNTS 


Whether your account is large or 
small, business or personal, check- 
ing or savings, you will find our 
Mailway service helpful. We have 
special facilities to make banking 
by mail easy and prompt. Our care- 
ful attention to your needs will en- 
able you to bank with us by mail, 
at greater convenience to you. 


Open a Mailway account by mail 














CROCKER FIRST 


NATIONAL BANK 


oF SAN a a. ee ee ee ® 


1a gotma tac Walonat ance 





Member Federal Deposit Insurance Corporation 
ONE MONTGOMERY STREET 











Flexible wooden soles are easy to make 


CATERPILLARS 


\ 

\. RAP materials, the end of an ordinary 
box, scraps of leather or canvas, are all 
you need to manufacture a pair of com- 
fortable, serviceable play shoes. Small, 
square lengths of wood give the flexibil- 
ity of a caterpillar tread. 

Here’s how to do it: Rip a piece of sur- 
faced board into 34-inch strips (most so- 






% ROPE 
SNOT IN BACK 


called l-inch boards are surfaced down 
to 34-inch thickness). Drill two 5/16- 
inch holes, 144 inches between centers, 
through each piece, in a line. Thread 4- 
inch twine through the holes and knot it 
in back. (See illustration.) 


Draw the pattern of the foot on the 





squares and saw to that shape. Around 
the edge tack on with carpet or shoe- 
maker’s tacks a flange of leather or can- 
vas. Leather or canvas at heel of shoe 
should be cut, folded, and tacked to 
form a holder for ankle strap. Cut cross 
straps to fit the foot. Some prefer the 
regulation insole, but any thick material 
will do. 





SUNSET 























= 
MAY 1943 





WAR PAINT 


Pros and Cons of New Paint 


T.. SHORTAGE of professional painters 
finds more and more people wielding 
their own brushes. And paint companies 
have answered the resulting need for a 
paint of quick application and quick 
drying by the introduction of a cold 
water paint that is washable. It is sold 
under such trade names as Kem-Tone, 
Resintone, Velduro, Speed-Easy, etc. 
The advantages and disadvantages of 
this new paint over an oil base paint 
are: Cold water paint dries in about an 
hour and leaves no odor. For the most 
part, only one coat is needed on wall- 
paper, painted wood, plywood, wall- 
board, brick, tile, and cement. Unpainted 
plaster needs two coats. It cannot be 
used over calcimine. In painting over 
wallpaper be sure the paper adheres se- 
curely to the wall, or the paint may work 
it loose. The paint is not recommended 
for door jambs or wood trims subject to 
frequent finger marks, for the newly 
painted surfaces should not be washed 
for at least three weeks—about the time 
required for the paint to set properly. 
The longer you wait, the better it 
washes. Washing should be done care- 
fully, without hard rubbing. 





Because cold water paint is of a porous 
nature and absorbs moisture and grease 
quite readily, it is not as practical for 
kitchens and bathrooms as a gloss or 
semi-gloss paint. 

This new paint comes in paste form and 
needs only to be thinned with water. A 
brush works best on stippled walls, and 
a roller on smooth walls. (Don’t com- 
bine the two, or you will get two differ- 
ent finishes.) in either case, the results 
will be a slightly stippled effect. Don’t 
expect a smooth finish. 

Colors are pastel shades of blue. gray, 
yellow, green, rose, peach, white, etc., 
which can be varied by intermixing. 
The cold water paints should not be re- 
garded as a substitute for oil base paint 
where permanancy and extreme wear is 
important. 

Corresponding changes have been made 
in oil base paints to control penetration 
and make them easier to apply on all 
types of surfaces, including wallpaper. 
Bronze pattern wallpaper will not bleed 
through an oil paint as easily as through 
a cold water paint. Oil paint goes over 
calcimine surfaces without the necessity 
of washing them down first. Though oil 
base paints take longer to dry than cold 
water paints, they are more durable, 
more easily washed, and offer a greater 
color range. 





Take care of your blankets, 
make them last longer. 
Send for free booklet. 





“oe 








FREE BOOKLET 


Tells How to Launder, Store 
and Protect Your Blankets 


Keep your treasured St. Marys blankets billowy and 
beautiful— fluffy-napped for luxurious warmth — by 
laundering and storing them properly. Dozens of 
suggestions on blanket care in this free booklet. 
Write for a copy. You will find fewer St. Marys 
blankets at your dealers — remember that most of 
them now go to the armed forces. 


ST. MARYS WOOLEN MFG. CO., St. Marys, Ohio 


Ss BLA NKETS. 


Mic fons sO 4 








Cleans your painted walls 
and woodwork like you dust 


\ Will not injure paint, dull 
the gloss, or harm the hands new and original art shapes distin- 


~ SAVES 2/3 YOUR TIME! guish this lovely new pattern by 
NO WATER - NO RINSING - NO DRYING Roseville. Fifty pieces — Rose, Ciel 














Gracefully cupped petals and 
smooth round leaves combined with 





Blue, Walnut Brown, Moderately 














priced at dep't stores, gift shops. 


“FeeCLlore. 

A Send 10c for pottery booklet 

LANTABBS ROSEVILLE POTTERY, INC. 
Dept.S-53 Zanesville, Ohio 


Give Victory Gardens this “‘extra boost” of rich, 


balanced, convenient plant food TABLETS providing 
Nitrogen and Vitamin 8B, for early, big yields of 
tomatoes, beans, cucumbers, all vegetables. 
PLANTABBS make garden flowers flourish. Satis- 


faction, or money refunded. Local dealers or, 
PLANTABBS CO., Baltimore, Maryland. 
10¢ — 25¢ — 50c — $1.00 — $2.75 





DECORATIVE ART POTTERY 
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@ Buy War Bonds—all you 
possibly can. Then buy some 
more. That's the way to has- 
ten the day of Victory. When 
peace returns and our boys 
come marching home—then 
you can get that sparkling 
new Roper'C P’ Gas Range. 

The War Bonds you buy 
today will pay for that new 
Roper later. In the meantime 
take care of the range you 
have. Make it last for the 
duration. 


FREE BOOKLET 


@ Write today for free 
booklet—‘'Care and 
Operation of the Gas 
Range.” It tells how to 
use your gas range to 
greatest advantage, 
how to care for it 
properly to make it 
last. It provides valu- 
able cooking sugges- 
tions. 


Geo- DBopep 


CORPORATION 


GENERAL SALES OFFICE AND PLANT: ROCKFORD, ILLINOES 


Roper Gas Ranges for All Type Gases Including 
(LP) Liquefied Petroleum Gas 














BLUEPRINTS OF 
TOMORROW 


More About Planning the 
Western House of the Future 
See Pages 12 to 15 


Above sketches illustrate how screening 
elements define areas without enclosing 
them 

(1) The shield which partially screens 
the dining area of the living room is pro- 
vided with two folding wings which can 
be extended for setting or clearing the 
table when the latter is extended for 
guests. 

(2) The shield is also pivoted at one cor- 
ner and can be swung into other posi- 
tions to provide for a larger group in the 
living room. In this diagram it is swung 
parallel to the buffet, the dining table 
placed between it and the buffet so that 
the table becomes additional serving 
space, the service passing from the 
kitchen through the buffet to the table. 











(3) As an extension of the living room 
the south garden provides overflow space 
and facilities for other types of enter- 
taining. In the diagram, tables are set up 
for a garden party. A door from the serv- 
ing end of the kitchen gives direct access 
to the garden. Pleating doors open the 
garage to the garden. The garage can 
thus serve as a stage for theatricals or as 
a floor for dancing. Refreshment tables 
can be set up in the cloister. Storage 
space is provided for garden furniture. 
Garden is protected from breezes. 

To receive light and yet shut out heat is 
a typical Western problem. Thick adobe 
walls or wide porches were the answer to 
the heat problem by early California 
builders, but the lighting problem re- 
mained unsolved. In his projected house, 
Mr. Harris solves the problem with the 
“egg-crate” overhang, and clerestory 


windows. 
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A section through living room and view 
terrace showing use of a deep “egg-crate” 
roof in regulating the sun’s rays. The 
“egg-crate” shields the glass as effec- 
tively as would a solid roof without 
darkening the terrace beneath it nor the 
room behind. Unlike vertical regulators, 
it does not obstruct either view or pas- 
sage, and only the very horizontal rays 
reach the glass 





























A section through the living room and 
south terrace showing a solid roof to 
provide overhead protection to the ter- 
race, and clerestory windows to provide 
sunlight to the interior of the living 
room 
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try the SEAL- 


tonic for 
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These exclusive SEAL- 


A DURABLE, OIL-BASE PAINT 
ONE COAT COVERS 

IT’S “AROMA-IZED” 

SPEEDY TO APPLY 

NO SIZES OR STAIN REMEDIES 
QUICK DRYING 


By makers of TREASURE TONES, 
“Pre-harmonized” decorative colors. 





IED springtime 
tired rooms 


Just about now, homes seem to yawn 
because of soiled, dreary looking paint. 
Especially today, when you spend long 
hours at home, treat your rooms to a 
refreshing SEAL-IED tonic...you’ll feel 
blithe and young with newly painted sur- 
roundings. One coat of SEAL-IED will 
do it and downright economically too! 
Ask any decorator . . . he’ll tell you long- 
wearing SEAL-IED is a quality paint and 
is actually washable! SEAL-IED covers 
old kalsomine, wallpaper and other inte- 
rior surfaces easily. Just one coat and 
there you have a clean, peppy home, 


IED advantages are yours 


NO LAPS OR BRUSH MARKS 
SOIL WIPES OFF EASILY 
“‘PRE-HARMONIZED” PASTELS 
HIGHER LIGHT REFLECTIVITY 
MOST ECONOMICAL TO USE 
A SUPERIOR WALL FINISH 
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Meking lce 


It’s so long, sparkle, when 
Melting Ice dilutes drinks 
mixed with ordinary club 
soda. Flavor fizzles. Liveli- 
ness flees. 


2 
° 


Be smart. Use Canada Dry 
Water. Its “PIN-POINT CAR- 
BONATION’’* locks sparkle 
in—holds fast to the tang 
you treasure in your drinks. 


CANADA 
DRY WATER 


*PIN-POINT 


CARBONATION 


the famous Canada Dry 
method of achieving 
livelier and longer-last- 
ing zest! 














Allen’s backyard is diveded into 4 





That concrete need not be cold and unfriendly is proved by this barbecue-fireplace unit 


CONCRETE IDEAS 


from Sunset Homes 


a WORKING ovT his concrete fireplace 
and barbecue, illustrated above, William 
E. Bihl of Los Angeles wisely followed 
the most simple of plans. His three- 
walled garden house, fireplace, and bar- 
becue grill, with paved area 10 by 23 
feet, was built with the help of a friend 
in the evenings and Sundays of 3 weeks. 
The average home owner finds brick an 
easier-to-use building material than con- 
crete. Construction with concrete calls 
for wood forms, which are difficult for 
the amateur, unless all building details 
are kept plain and simple. Compensat- 
ing this handicap is the fact that con- 
crete is most attractive when used 
without ornament or small detail. The 
attractiveness of the Bihl construction is 
proof of that fact. 


MAX TATCH PHOTOS 
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As a floor for an outdoor play area, a 
patio, or a service area, the advantages 
of concrete are obvious. The Walter W. 
Allens of Compton, California, (photo- 
graphs below) used concrete generously 
and effectively. The service yard (10 by 
31 feet) , the patio (21 by 31 feet) , and 
garden walks and curbs were laid in one 
day. For any concrete construction, the 
concrete pouring bee is the happy an- 
swer. Here’s how it works for a paving 
job: Level the ground; put in the forms; 
get the cement, sand, and aggregate (1 
part cement, 2 parts sand, 3 parts aggre- 
gate); hire a cement mixer; invite 5 
friends (rugged) to come early and 
spend the day. The spectacular one-day 
accomplishment of the Walter Allens 
was the result of just such a party. 
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CONCRETE DRIVEWAY 
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rooms: patio, shelter (photo next page), service, lawn 
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Details of the Bihl fireplace and barbecue unit 


COLOR 
The patio area in the Allen garden was 
paved in red cement. Coloring cement is 
accomplished by the use of mineral pig- 
ments. White can be obtained by using 
white cement and white sand, or by add- 
ing dehydrated lime to regular cement. 








SUNSHINE RUGS 
DESIGNED FOR 
SUNSET-LAND 

<1 LIVING 






ONLY 


Is” 


9* 12 SIZE 


ee Deltox Rugs, in colors 
warm and heartening as the sun-kissed 
coast, give rooms new charm, new life. No 
matter what style of interior decorating you 
prefer, there’s a Deltox pattern that harmo- 
nizes with it perfectly. And Deltox Rugs 







Kraft fibre, Deltox Rugs can stand long, hard 
wear. Reversible, for double duty. And so 
easy to clean—no nap to catch and hold 
the dust. See them at your favorite dealer. 
DELTOX, 295 Fifth Avenue, New York 


* Price varies slightly according te locality 





For browns use burnt umber or brown cost so little you can afford one for every 
2 : . v 
oxide of iron; for buffs use yellow ochre; | foom in your house. * % Woven of tough 


for red shades, such as light brick and Americas. Dow pow mil 





terra-cotta, use red oxide of iron. The | 
amount used will depend upon the 
shade of color desired. Test a small 
quantity. The coloring material added 
should never be more than 10 per cent 











Fact or Fiction? Do you plant by the moon? What moon-planting advice 
have you heard? Please let us have your report. Write to The Editor, 
SUNSET Magazine, 576 Sacramento Street, San Francisco. 


SAVE FUEL-SAVE WATER 








by weight of the cement. 





Of course there is no necessity to mix the 








color material with the entire batch of 
cement. The color should be mixed dry 
with the cement to be used for the sur- 
face layer. The surface layer should be 
a rich mixture—cement and sand in a 









1-to-2 proportion. 








LEAKS ACTUALLY DESTROY“ RREPLACEABLE 
BRASS FAUCETS...DURABLE KIRKHILL PIGNOSE 
WASHERS END DRIPS...SAVE UP TO 16% OF 
WATER HEATING BILLS... PROLONG FAUCET LIFE. 
MILLIONS HAVE BEEN SOLD IN THE PAST 20 
YEARS...DEMAND KIRKHILL PIGNOSE WASHERS. 
...THE NAME APPEARS ON EVERY WASHER. 





PRODUCTS: LOS ANGELES 


| RUBBER 


Outdoor shelters afford comfort in any weather 
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Clean Bathroom 
easily, pleasantly 


Keep the bathroom clean and 
fresh. A small quantity of Hexol 
in the wash water will lighten 
the household cleaning task. 
Hexol is the modern disinfec- 
tant that actually has a pleas- 
ant odor. It penetrates cracks 
and freshens the entire room. 
Hexol is the cleaning aid you’ve 
been searching for. Recom- 
mended by hospitals, nurses 
and Doctors everywhere. 
0 Ask your druggist or neigh- 
bor who has used it. 
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At a nearby druggist 

















The All-Around Patrol 


Climbing, foliage-devouring in- 
sects cannot pass a band of Tree 
Tanglefoot. Provide this positive 
protection for your priceless, irre- 
placeable trees. Tree Tanglefoot 
is easily applied and very eco- 
nomical. One application lasts 
for months. Endorsed by leading 
Nurserymen and Entomologists 
for over 30 years. Get Tree 
Tanglefoot at your department, 
hardware, drug or seed store and 
apply it NOW! Write for 
informative booklet. 


THE TANGLEFOOT COMPANY 
352 Hemlock St., Grand Rapids, Mich. 


For Victory—Buy War Bonds 





ENEMY INFESTATIONS STRIKE 
WITHOUT WARNING 





(OLD SORES, 


THE BLISTEX CO. SEATTLE / CHAPPED LIPS, 
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of regular width. 


Sections avoid monotony of all-brick sur- 
face. Harrison Ryon home, Montecito 





PHIL FEIN PHOTOS 





Buried redwood or cedar rectangular 
blocks are practical if soil drainage is good 


STEP BY STEP 


()... method of using concrete which has 
been recommended by several Sunset 
readers is that of pouring the concrete in 
irregular molds. Mina Maxfield of Pasa- 
dena, California, charts her experience 
as follows: 

“This is how we did it: (1) From a tin- 
smith we obtained 144 dozen strips of 
galvanized iron 3 inches wide, and doz- 
ens of cotter pins. (2) The path was 
carefully measured and marked with 
string. The earth was removed to a 
depth of 3 inches. (3) Each piece of tin 
was bent into the desired shape, fas- 
tened securely with cotter pins, and set 
into the marked area, leaving 114 inch 
space between the molds. See photo 
below. (4) The forms were filled with 


the following mixture: 1 part cement, 2 
parts sand, 3 parts pea gravel, and 
enough water to give the mixture a 
‘puree’ consistency.” 

If moss, dichondra, or grass is planted 
between the stones, all harsh lines of the 
cement are soon broken, and the walk 
becomes a friendly old path. 

The possibilities of gaining interesting 
effects by combining cement blocks and 
brick have not been extensively ex- 
plored. Illustration above right suggests 
many variations. Construction of ce 
ment blocks for such paving is detailed 
on page 48 of this issue 


LAYING WALKS 


In laying combinations of brick and ce- 





| The irregular shapes achieved by the use of flexible molds need not be limited to a walk 
Variations along the edge would add to the feeling of informality 
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Combination of cement blocks and used brick. 


Home of the Dale Holberts, Ventura, Calif. 


ment blocks, best results will be ob- 
tained by setting them on a 2- or 3-inch 
concrete base. The mixture for the base 
may be as coarse as 1 part cement, 3 
parts sand, and 5 parts aggregate. 
However, if your soil is well settled and 
well drained, the blocks and bricks can 
be set on a one-inch cushion of sand. If 
a thin mortar (1 part cement and 4 
parts sand) is poured between the 
cracks, the surface will stay level. The 
thin mortar can be poured into the crev- 
ices from an old coffee pot or gallon can. 
Another method is that of mixing ce- 
ment and sand dry and sweeping it into 
the crevices, after which a fine spray of 
water is applied until the mixture is 
saturated. 

All cement should be protected from sun 
and drying wind until it is thoroughly 
seasoned. Cover with burlap, sand, or 
boards for 4 or 5 days and sprinkle with 
water twice a day. 














Dichondra will soon creep between flagstones 
and camouflage harsh lines and straight edges 
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How to build an inexpensive 


Outdoor Living Room 
with Keaftile patio tile 


Mr. Aubrey Sweet, 70 Mandalay Road, Piedmont, California, constructed 
this outdoor living room by himself. The Sweet family is enjoying 
wonderful outdoor days in their new Kraftile patio. 





e Building an outdoor patio living room 
will probably be easier for you than it 
was for Mr. Sweet, as he had a hillside 
lot to cope with. First step is to level 
your ground. Second, bed your Kraftiles 
on a 4" thick mortar base (one vol- 
ume cement to five of sand). Use grout- 
ing mortar (one volume of cement to 
three of sand), for the one or two inches 
between tiles. This method gives you a 
patio to last the lifetime of your home. If 
you want a charmingly rustic, California 
effect—simply bed your tiles on sand 
and piant moss in the intervening spaces. 


@ Aubrey Sweet has shown real imagina- 
tion and individuality in building his 
Kraftile walk and terrace, pictured above. 
Mr. Sweet would like you to know it’s fun 
— it’s easy— it’s extremely satisfying to 
improve your home with Kraftile ideas. 





Write Kraftile, Niles, California, for your FREE COPY of the “Book of Ideas for Amateur Builders” 


Over twenty simple, but beautiful ways to improve your home grounds with Kraftile patio tile. 
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THIS YEAR 


YOur GARDEN NEEDS 


FERRY’S SEEDS 





This year you’ll garden for Food for your 
family and your Nation. 


Plant Ferry’s Quality Seeds. Over 65,000 
tests are made annually to check the ability 
of Ferry’s Seeds, not only to grow, but to 
come true-to-type and produce best pos- 
sible results. 


Seeds of nearly 1200 Ferry’s flower 
and vegetable varieties available 
through your local Ferry’s Seed 


pene 
ah F 


FERRY-MORSE SEED CO. 
San Francisco he Detroit 
BUY UNITED STATES _ 
WAR BONDS AND STAMPS 





















SLUGS, SOWBUGS, CUTWORMS 
Give your Victory Garden=and flowers — thorough 
protection. Snarol draws out hidden snails and 
slugs. Kills pests in droves. Fast-working. Easy-to- 
use. And safe will not “burn” plants when used 
according to directions. Get Snarol in economical 
1, 2's and 6 Ib. cartons, or 10 and 50 Ib. bags. 


SNAROL<.::: 
META) 
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MELLOWED 


Flagstones For Walks or Terraces Can 
Be As Mellow As Water-Carved Stone 


Bits BLOCKS, as usually made, are 
apt to be stiff, cold, and artificial in ap- 
pearance with a monotonous sameness 
of texture which entirely lacks the 
warmth and mellow charm of brick or 
quarried slabs. There is, however, a way 
to overcome the coldness of concrete 
without resorting to cute decorating 
tricks. The method is simple. 

The flagstones are built upside down 
in a ground mold. It is the uneven con- 
tour of the ground, imparted to the sur- 
face of the stones when reversed for use, 
that gives them a natural appearance. 
No two are alike. Moreover, by using a 
paper lining in the mold, a smooth sheen 
can be given to the finished block, quite 
unlike ordinary cement and closely re- 
sembling water-worn rock surfaces in a 


dry creek bed. 


HOW TO DO IT 
Use the spade and mattock to cut out 
the desired contour for each flagstone; 
cut to a depth of 4 inches in moist but 
firm soil. If possible, do it on the spot 
where they are to remain. Line the bot- 
tom and sides with several thicknesses 
of heavy paper. Empty paper cement 
sacks do admirably. Heavy wrapping 
paper such as is used in butcher shops is 
excellent. The important qualities of 
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After block 
reverse it, and 
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the paper are a hard, smooth surface 
and firm texture. 

Ordinarily, in making cement walks or 
steps, the standard 1-2-3 mixture (1 
part cement, 2 parts sand, and 3 parts 
aggregate) is used with a final thin top 
dressing of cement and sand to give a 
smooth, hard surface, showing no ag- 
gregate or gravel. Here the layers are 
necessarily inverted. A thin layer (ap- 
proximately 14 inch) of cement and fine 
plaster sand in a 1-to-2 proportion is 
poured first, followed, as soon as it has 
“set up” slightly, by about 3 inches more 
of the regular 1-2-3 mix. Tamp firmly 
and keep moist for several days to cure 
before prying up and stripping off the 
paper. 

DECORATING 

To vary the appearance of the finished 
surface, many devices may be used. The 
imprint of fern fronds or the leaf outline 
of oak, maple, ginkgo, or grape may be 
imparted simply by dropping selected 
leaves into the prepared forms and pour- 
ing wet cement over them. Sea shells or 
interesting pebbles may be used the 
same way. Some prefer corrugated paper 
or old straw matting to achieve some- 
thing different. Wrinkles in the paper 
lining cause creases and seams in the fin- 
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Form for variety of rectangular blocks 
to be used for walks, large terrace areas | 


ished product, again reminding one of 
natural stones. Small pieces of crumbled 
newspaper can work wonders. Individ- 
ual experimentation is necessary to get 
the particular effect desired. 


RECTANGULARS 

Random stepping stones, as described 
above, are the simplest to make, but 
walks, terraces, and patios can be done 
the same way. Here one must decide be- | 
tween irregular or rectangular stones. 
The first are more natural in appear- 
ance; the second are faster and easier in 
construction because a form can be used. 
If the joints are filled with soil and 
planted, sirregular margins can _ be 
achieved, which camouflage quite suc- 
cessfully the original straight lines of the 
flagstones. 

The efficient making of rectangular flag- 
stones involves the use of a wooden form 
of 2- by 4-inch material with divisions 
corresponding to the desired sizes of the 
finished product. The 
should be smooth and slightly tapered 
with a plane toward the bottom to facili- 
tate removal as soon as the cement 
firms. A good combination of random 
sizes for use in walks is: one each, 12 by 
18 inches and 12 by 12 inches; and two 
each, 6 by 18 inches and 6 by 12 inches. 


inner surfaces 


These various sizes can be worked into 
several attractive patterns when laid up. 
Patio paving could utilize much larger 
sizes, the exact dimensions depending 
on the scale of the area. 

In using forms, you will have less diffi- 
culty removing the concrete if the forms 
are thoroughly saturated with water 
before using. Greasing or oiling the in- 
side of the forms with old crankcase oil 
or soap will also prevent the cement 
from adhering to the wood. The use of 
oil or grease also keeps the forms from 
warping after use. 





MAY 1948 





i | 
) 


| ( i! kis 


START WITH GATES 

AND GARDEN DOORS 
You want cheerful yet /Jasting 
color where gates and doors 
look on your garden. So keep 
“Fultec Trim” in mind—made for outside 
finished woodwork. Goes on easily. But 
tough as nails! Its modern colors stand 
right up to sun and rain! 


FULTEC TRIM 





BETTER LIFE FOR YOUR TRELLIS, 
ARCHES, FENCES, TOO 


Yes, and add lath houses, cold 
frames, chicken coops, fence posts! 
This dual-purpose finish goes on 
quickly as either paint or stain. 
Made with essential wood preserv- 
ing oils for real protection. That’s 
why rough lumber gets a dressed- 
up look from just a single coat. 


FULLER RUSTIC & SHINGLE FINISH 


WORRIED ABOUT 

STEPS AND PORCHES? 
ee ** 6«Let dirt and weather dotheir 
worst, after those outside floors and steps 
get painted right! Here's a finish made for 
the job,—filled with protecting oils plus 
real spar varnish. Goes on smoothly. Gives 
bright, resistant luster! 


FULLER PORCH & DECK PAINT 





NURSING ALONG 
OLD FURNITURE? 


What a beating they take— 
—those garden chairs and 
tables! But not with a gay, 
protective coat of easy-to- 
use enamel. Wood, metal 
last much longer with this beautiful, glossy 
finish. Choice of almost every modern shade. 


FULLER DECORET ENAMEL 














TAKE FLOWER BOXES 
—OR VEGETABLE BOXES 


Maybe they’re growing chard for you this 
year! Either way, boxes do have trouble 
fighting rot and rust. But, get Fuller’s low- 
priced ‘‘Gilacoat”’ to lick decay. Easy to 
apply—on insides of boxes, tubs, barrels. 
Helps them last indefinitely—harmless to 
plants and soil! 


FULLER GILACOAT 


For the outside of those boxes, tubs, etc. 
—Fuller’s wear-resisting, gloss enamel 
gives a durable, long-lasting finish. Tops in 
beauty, too, with many rainbow shades to 
choose from. You'll be surprised what bright 
colors do for your landscape! 


FULLER DECORET ENAMEL 


RESCUE AWNINGS, 
UMBRELLAS, DECK CHAIRS! 


You can easily add a year or 
so to canvas things you al- 
ready own. This special, 
clear dressing peps up faded colors, actually 
lengthens canvas life by sealing pores 
with water-repellent waxes and metallic 
soaps. Non-oily, non-sticky. Goes on easily 
with ordinary brush. Cheap insurance for 
hard-to-get canvas! 


FULLER CANVAS PRESERVATIVE 


MORE VICTORY TIPS 
FOR BETTER GARDENS 


Seeds start faster under glass—in hothouse, 
Vv cold frames, flats. Almost any size avail- 
able. Costs so little. —PENNVERNON GLASS 


, Save your garden tools—coat dried -out 

/ 
Vs handiles with leftover paint for real protec- 
tion. Same method helps your wheelbarrow! 


, Super-patcher for cracks and nicks in steps, 
v walks, walls. —FULLER STUCCO PATCHER 


o/ For posts, wooden steps, foundations ex- 
posed to earth and water. Clear, no creosote 
smell. Paint right over it!—REILLY TRANSOTE 








LINENS DOUBLY 
PRECIOUS NOW 


¥ 





Avoid this effect of improper bleaching, 
now that linens are fewer for duration 





PUREX is the Controlled-Action 
Bleach — Gentle to Linens 








Made by the exclusive Intrafil Process, 
every bottle has the same strength, 
same bleaching speed. This Controlled ° 
Action means Purex, used as directed, 
is never too weak or too strong. It’s safe! 
Linens last as long as if no bleach were 
used —or longer because Purex saves 
rubbing. 














A*“BEAUTY BATH” that disinfects, too! 


A once-over with Purex, following the 
daily clean-up of sink, drainboard, tub, 
shower, etc., leaves them sweet and 





sparkling. More important, they'll be 
actually hospital-clean, for Purex is ¢ 
an excellent disinfectant. Use accord- 
ing to simple Disinfecting Directions 
on label. Easy —no rubbing. 
Try it! At your Grocer’s. | 


S DISINFECTANT: CLEANSER 
Conttolled Aeiton wtacn 


THE 
GENTLE TO LINENS 


¥. FOOD 
You'll spend many hours in your | 


vegetable garden. Make them pay 


out in tender, clean crops. Send for 





your copy of Sunset’s Vegetable 
Garden Book to Sunset’s Book De- 
partment, Sunset Magazine, 576 
Sacramento St., San Francisco. $1 


postpaid in U.S. A. 


eres t 3 
Sturdy, strong, 


easy-to-use for any PUSH- PINS 
hang-up or pin-up PUSH-LESS HANGERS 
job. At hardware, 

stationery and de- ° 
partment stores. Moore Push-PinCo., Phila., Pa 
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A pattern with Star Jasmine. Home of Dr. and Mrs. Richard Hiatt, Modesto, Calif. 


FLATTENED CONTOURS 


These Plants Grow 
in Narrow Spaces 


[. REQUIRES more than ordinary judg- 
ment to choose the right plants for 
narrow or confined areas. This is par- 
ticularly true when that area happens to 
have an important relationship to the 
design of the house or garden. 


FOR A FOOT-WIDE STRIP 

Take, for instance, a foot-wide strip 
along the front wall of your house, or 
along a patio or courtyard wall in full 
view from your living- or dining-room 
windows. You want the plants in this 
space to have year-long interest, to be 
distinctive, hardy, and easily main- 
tained. They must not easily get out of 
control, au.d must not require frequent 
pruning, spraying, or training. It seems 
a good deal to demand of a plant, but 
there are vines and shrubs that serve 
this purpose very well. 


SOIL PREPARATION 
Because root-space is restricted, at least 
on the surface, the existing soil, if of poor 
quality, should be removed to the depth 
of at least 18 inches, and a mixture of 
rich loam, leaf mold or peat, and sand 
added instead. If the plant is acid- 
tolerant, extra peat or leaf mold should 


be added. Good drainage should also be 
assured. During rains such spaces are 
frequently subject to dripping from the 
roof above, and proper steps should be 
taken to remedy this situation before the 


rainy season approaches. 


VINE-LILA(C 

One of our favorite winter-blooming 
vines is Hardenbergia Comptoniana, an 
Australian native that takes kindly to 
north and east exposures and stands 
temperatures down to 20°. For general 
purposes, this moderate grower ranks in 
usefulness with the Star Jasmine, though 
it may not be quite so easily trained in 
formal patterns. 

Planted along a north wall, with white 
or pink hellebores (Christmas or Lenten 
Rose) and violets at its feet, it makes a 
spring-like winter picture. It is also most 
effective planted with Primrose Jasmine 
(Jasminum primulinum) or the earlier 
flowering Winter Jasmine (Jasminum 
nudiflorum ), whose yellow flowers bloom 


before the leaves appear. 


STAR JASMINE 
This gem among vines keeps appearing 
in all sorts of disguises—as a ground- 


SUNSET 
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cover, as a shrub, or as a specimen 
trained over a wire frame in a tub or 
large pot. It is as a vine that it probably 
serves its most useful purpose, and it has 
few equals in the shaded or half-shaded 
position. It seems equally happy in Mo- 
desto, Los Angeles, or San Francisco. In 
the latter area it should be planted in a 
warmer position. The Star Jasmine, or 
Trachelospermum jasminoides, is ever- 
green, hardy to at least 15°, and is easily 
trained. It never becomes hopelessly 
tangled, overbearing, or heavy. For this 
reason it is especially well-suited to 
training in formal or geometrical pat- 
terns against large wall areas. Its shiny, 
dark green, pointed leaves are always at- 
tractive. In late spring and early sum- 
mer the trailing stems are covered with 
pure white, fragrant,star-shaped flowers. 


TRAILING CAMELLIA 
The choiceness of Camellia Sasanqua 
qualifies it for an especially important 
position. If your house faces north or 
east, this might be the plant to place 
beside your door, or under a low window, 
flanked, perhaps, with low white azaleas, 
or pink or white daphnes. 
The charm of this plant lies in its irregu- 
lar and informal growth, and in the deli- 
cate, near-single pink or white, fragrant 
flowers. Do not attempt to train it 
formally. 
STREPTOSOLEN 
No common name has yet come to the 
rescue of this striking, summer-flowering 
plant. However, the fact that its re- 
quirements and its blooming season are 
similar to that of lantana makes it an 
easy shrub to remember. 
It is s sun-lover which likes nothing bet- 
ter than to climb about 6 feet up the side 
of a sunny wall. There, in midsummer, 
it will cover itself with brilliant orange 
and yellow flowers. Low, bushy lan- 
tanas, helianthemums, or cistus (rock- 
roses) combine well with this semi- 
climber. For soft contrast, plant it with 
the powder blue Plumbago capensis; for 
striking contrast, with the violet-flow- 
ered Solanum Rantonettii, which also 
has a trailing habit and grows to about 
6 feet. 
GUAVAS 
There are few subtropicals that can be 
used in as many ways as the guavas. 
Both the red and yellow strawberry 
guavas make very handsome espaliers. 
If you live in a section where the tem- 
perature does not drop below 18°, try 
planting them against a warm wall. 
Their glossy leaves and deep red or yel- 
low fruits, depending on the variety, are 
extremely ornamental; in addition, their 
fruits are delicious eaten fresh or made 
into jelly. The lemon guava is a rapid 
grower, has larger leaves and fruits, and 
is more tender than the other varieties. 
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KENU does household cleaning tasks quickly, easily — not 
a soap, not a bleach, not a water-softener —- KENU does 
the work of all 3 — soaks, loosens, floats the dirt away! 
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DISHES—GLASSES 
SILVER ™y 






wash sparkling clean 
—dry spot free with- 
out wiping. Two 
tablespoons KENU 
(less than a penny’s worth) 
are enough for a full dish pan. 
Just wash in KENU—rinse— 
put in rack to dry. Saves half 
your time. Makes floors and tile 
immaculate. And KENU cleans 
pots and pans, stove and re- 
frigerator in a jiffy. 


CLOTHES WASH 








without bleaches or blu- 
\ ing. Two tablespoons 
KENU plus 4Aa/f your us- 
ual amount of soap fills 
your washing machine or tub 
with rich, fine-textured suds— 
doubles the bubbles—saves 
soaking, rubbing time. One 
tablespoon KENU in a quart of 
water makes an all-purpose 
household cleaner. Painted 
surfaces wipe clean easily. 











(BUY K ~ | U TODAY! 


Lightens Housework 
Chrough Chemistry 
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Oredyg Burbank Vitamins are guaranteed standardized for your 
protection - harmless to plant life - backed by America’s oldest and 
largest manufacturer of plant vitamins. 

b Burbank Vitamins contain B,, B., B.. 
tgthenate in one easy to use twin-tablet 

to) Burbank has the Vita-Mixer, the automatic mixer and dis 
penser that eliminates uresome watering 


and Calcium Pan- 


Successful gardeners everywhere acclaim the wonderful plant 
growth from using Burbank Vitamias. You too may enjoy these 
same wonderful results - start using Burbank today on your Victory 


Garden, flowers, lawns and trees 
ACCEPT NO SUBSTITUTE 
LOOK FOR THE NAME BURBANK ON EVERY PACKAGE 


150 sation pk. TOg SOO gallon phy. 25¢ 


During spring planting each package of Burbonk 
FREE will contain enough SEED-HORMO (new pre- 
plant discovery) to treat 6 to 8 packs of seeds. 








DURABLE PLASTIC 
viTa-mixeRr 25¢ 


VITAMIZE WHILE YOU WATER 
The plastic Vita-Mixer fits in your garden hose, auto- 
matically mixes and dispenses the correct Burbank 
Vitamin solution. Long life—easy to use 














Sold Nation-wide in 5 & 10¢ Stores 


If your store cannot supply you, write today. Sug- 
gested order: | Vita-Mixer and 3 - 25c pkgs. B, for 
$1.00 postpaid. Treats average garden 60 days 


Burbankv TAMIN B, 


LOS ANGELES, CALIFORNIA 





WwW. STH STREET 


GROW PRIZE-WINNING 


Look for this 
ORTHO Rose Spray Kit 
in your Dealer's store 


ROSE EXPERTS 
DO IT THIS WAY... 


MORE and more, they're using the ORTHO Rose 
Spray Kit. Each Kit contains enough EXTRAX Insect 
Spray and GREENOL Liquid Fungicide to make 12 
full gallons of Combination Rose Spray. 


Alone, or in combination, these scientific materials 
are used against certain Aphis, Red Spider, Pow- 
dery Mildew, Thrips, Beetles, Caterpillars, and cer- 
tain other pests on Roses and many other flower- 
ing and ornamenatal plants. Here's quick-and-easy, 
all. season aid to pest control. 


Also useful in protecting your Victory Garden from 
many Insect Pests and certain Powdery Mildews. 
SOLD BY DEALERS EVERYWHERE. Made by Cali- 
fornia Spray-Chemical Corp., “The ORTHO Co.,”’ Rich- 
mond, California. 






BUG-CETA 
Bort gers Snes and Sivgs 


ANT-B-GON 
Ant Poison... gers Ants 


ROSE s SPRAY KIT 


MAKE meinar f SPRAY 
ror us Py ‘ c tASt 
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Wild strawberry in bloom makes a snowy carpet in Santa Barbara Botanic Gardens 


GROUND-COVERS 


Let Site and Use 


— as a family are de- 
pended upon to solve a lot of problems. 
Each one has its advantages and disad- 
vantages, and careful choice for a spe- 
cific purpose is necessary for best results. 
Depending upon where it is to be used, 
the ground-cover is divided into these 

As a substitute for lawns 
its ability to stand abuse is im- 


classes: 
where 
portant—in play and service areas that 


get a lot of walking on, between flag- 
stones, in parking strips, etc. as a 
substitute for lawn where only eye ap- 


sal is important—such as a lawn not 
subject to hard use, as informal covering 
under trees (where matting is not so im- 
portant) , near pools, as a carpet to other 
shade-loving plants, 
and lathhouse benches, 
On steep hillsides or 


under greenhouse 
in rock gardens, 
fern beds, ete. 
banks. 

Many are suitable for 
more than one use, but for the purpose 
of clarity, we have grouped them under 
the headings for which they are prima- 
rily suited. 


ground-covers 


LAWN SUBSTITUTE 
The three most common lawn substi- 
tutes where wear is important are: 
Dichondra repens: One of the best ever- 


Dictate Your Choice 








green grass substitutes in California and 
the Pacific Southwest. (It 
proved hardy in the Northwest.) Its 


has not 


small, round, violet-like leaves form a 
thick, solid, green mat. It grows well in 


sun or shade, but prefers light shade 
where summer temperatures are consist- 
ently high. 
is improved by a cutting 3 or 4+ times a 


It requires no mowing; but 


year. It requires as frequent watering as 
at least until after it is estab- 
Unlike lawns, though, it is not 
webworms or 





a lawn 
lished. 
attacked by sod 
patch. But it is a spreader, and will 
travel into nearby borders and flower 
beds unless checked. 


brow n 


Especially good for sun- 
and locations where 
While it forms a solid 


it becomes 


Lippia repens: 
baked 
water is scarce. 
mat that i 
leafless and gray-looking in winter, even 
in California and the Pacific Southwest, 


exposures 


is green in summer, 


where it is most frequently grown. Un- 
less restrained it will become a_ pest, 


though not in the same degree as di- 
chondra. Some object to its profuse sum- 
mer flowers which detract from its green 
appearance and attract hordes of bees. 
Arenaria verna var. caespitosa (often 
called A. caepitosa) : This dwarf, moss- 
like ground-cover grows 1 to 3 inches 
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F ie and forms a thick, rich green mat. 
Its most successful use has been in the 
fog areas. In coastal regions it should be 
planted in full sun. Where high temper- 
atures and dry atmosphere prevail dur- 
ing the summer months, it prefers half 
shade or a position under a tree. It re- 
quires as much if not more water than 
grass, particularly in warm sections. It 
does not need cutting, but must be rolled 
to keep it from getting lumpy. Though 
arenaria can be walked on, it is not in 
the “hard wear” class, and so is best 
used in small areas between stepping 
stones and under trees. 


Also worth noting in this class are: Mas- 
‘arene Grass, a newcomer that does well 
in warmer climates; Creeping Speedwell, 
resembling lippia somewhat; St. Augus- 
tine Grass, ideal for badminton courts, 
and good in warmer climates; Irish 
Moss (Sagina subulata), turf-like and 
good in solid paths, though it has a ten- 
dency to yellow in spots and must be re- 
newed now and then. It does well in 


shade. 


EYE APPEAL ONLY 


Among the ground-covers to be seen but 
not played or walked upon are: 


Micromeria Chamissonis: The trailing 
Yerba Buena, which is native to Cali- 
fornia’s coast from Humboldt County 
south to the Santa Monica Mountains. 
It is a low-growing, minty-scented, ever- 
green ground-cover for shady positions. 
It does well under groups of trees. Its 
trailing stems root at the tips, and it 
needs watching and occasional checking 
when well established. It is much used 
in the San Francisco Bay area and in 
the Santa Barbara region. It is not 
hardy in the Northwest. 


Helzine Soleirolii: The most lush and 
delicate in appearance of all the shade- 
and moisture-loving ground-covers. 
Tiny, round, bright green leaves form a 
thick mat about 2 or 3 inches high. 
Though it can be grown between step- 
ping stones, it should not be stepped on. 
It is good around pools, under green- 
house and lathhouse benches, in shaded 
rock gardens, etc. It rarely gets out of 
bounds. It is not hardy outdoors in the 
Northwest, and is not suited to planting 
in the hot, dry regions of the Pacific 
Southwest. 


Fragaria chilensis, the Wild or Sand 
Strawberry: This one seems the perfect 
answer to many ground-covering prob- 
lems everywhere on the Pacific Coast. 
It grows equally well in sun or shade, on 
sunny slopes, under pines, on wind- 
swept beaches, or on canyon floors, as in 
the accompanying photograph. Its ever- 
green, glossy leaves are always attrac- 
tive, and the rooting runners quickly 
form a lush, thick mat. White flowers 





and red berries provide additional in- 
terest. An occasional cutting back is 
necessary; little watering is required in 
coastal regions, while a weekly watering 
should be sufficient in interior sections. 
It is not a ground-cover to be walked on, 
though it stands some abuse. 


Others that fall into the eye-appeal clas- 
sification are: Fragaria indica (Duches- 
nea indica), the Indian- or Mock-Straw- 
berry; English ivy; the shade-tolerant 
Bugle Weed; the hardy Spurge (Pachy- 
sandra terminalis), with all the advan- 
tages of ivy and even more attractive; 
Periwinkle or Running Myrtle (Vinca 
minor) which thrives in moist, shaded 
places; and the hardy herb Chamomile 
(Anthemis nobilis), good for paths in 
sunny situations, and fragrant when 
walked on. 


ON STEEP HILLSIDES 


Particularly good on steep slopes or hill- 
sides are: 


Mesembryanthemum aequilaterale: Also 
known by the various common names of 
“Sea Fig,” “Beach Strawberry,” and 
“Faculty Onions” (the latter name orig- 
inated in Berkeley) , this mat-forming, 
succulent plant with stems often several 
feet long, is one of the best choices for 
the warm hillside or steep bank to which 
few plants will cling. It is native to the 
coast of California from Marin County 
to San Diego. Its fragrant, rosy-purple 
flowers make a summer-long splash of 
color—a color that is best kept to itself 
or used in combination only with great 
care. Little or no watering is necessary, 
and if it spreads beyond its bounds, it is 
easily pulled out. 


Ceanothus gloriosus: A native California 
shrub which grows prostrate and sends 
out strong horizontal branches. This 
handsome, densely foliaged evergreen 
makes a beautiful green mat on slopes, 
in rock gardens, and at the top of walls, 
over which its branches spread and 
spray downward. It is especially lovely 
in late spring, when soft blue, golden- 
stamened flowers are in bloom. Give this 
plant a position in full sun along the 
coast, or in partial shade farther inland. 
It requires very little watering in sum- 
mer, but should have plenty of water in 
early spring, before it blooms. This is 
usually provided by the rains. If tam- 
pered with and dug about ceanothus 
frequently die. Heavy watering during 
summer and hard pruning are also taboo. 
It is good in all sections of the Pacific 
Coast. 


Jasmin primulinum: This evergreen vine 
is a spring shower of gold when grown 
on banks or over walls. It is hardy ex- 
cept in the Pacific Northwest, where a 
better choice is J. nudiflorum. 
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Victory Gardeners: 
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Feed growing vegetable 
crops with complete balanced 
plant food now to improve 
yield and quality. Use 


ViGoRO 
frcTorv CARDEN 
FERTILIZER 


(FOR FOOD PRODUCTION ONLY) 


Vegetables... to grow plentifully, for 
perfection of size and flavor, for extra 
richness in minerals and vitamins... 
must have complete, balanced nourishment, 

Swift’s many years of success in man- 
ufacturing complete plant food is your 
assurance that ViGORO Victory Garden 
Fertilizer is a real square meal. It supplies 
vegetables with all the elements they 
require from soil... produces the kind of 
results you need and expect from your 
Victory Garden. Vigoro Victory Garden 
Fertilizer improves yields, flavor, tender- 
ness and mineral content. Order from 
your garden supply dealer today! 


SWIFT & COMPANY 


Supplies all the food elements vege- 

tables need from soil for richness in 

minerals, vitamins and flavor. In 

bags of 100, 50 and 25 lbs. Also 5 and 
10 lb. packages. 
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Fight Toilet 


CGerms— 


Gn-Fiven takes every speck of 
messy work out of toilet sanitation. 
It removes stains, film and incrusta- 
tions that collect constantly. You 
don’t scrub. Every application of 
Sani-Flush cleans away recurring 
toilet germs and a cause of toilet odors. 
Use it at least twice a week. 


Don’t confuse Sani-Flush with or- 
dinary cleansers. It works chemically. 
Even cleans the hidden trap. When 
used according to directions on 
the can—Sani-Flush cannot in- 
jure septic tanks* or their action 
and is absolutely safe in toilet 
connections. Sold everywhere. Two 
convenient sizes. 





* FREE for Septic Tonk Owners 


Septic tank owners don’t have to scrub 
toilets, either! Tests by eminent re- 
search authorities show how easy and 
safe Sani-Flush is for toilet sanitation 
with septic tanks. For free copy of their 
scientific report, write: The Hygienic 
Products Co., Dept. 21, Canton, Ohio. 


Sani-Flush wiioer'scounns 














Datanve Suit You? 


Thousands of busy people know the exact amount 
they need of INNERCLEAN HERBAL LAXA- 
TIVE, the adjustable laxative, for satisfying 


thoroughness. The dosage of this pleasant-tasting 


blend of nature’s herbs is easily adjustable . . . 
not too potent, not too weak... permitting a 
single, bulky, natural-like evacuation, without 
purging, when taken as directed. Be sure to 
follow simple precautionary directions. No brew- 
ing, no fuss, no bother. Economical, too. 30c— 
50c—$1.00 at all druggists. Must satisfy you or 
money back. For FREE generous 
trail supply write Dept. 25A, Inner- 
clean Company, Los Angeles, Calif. 


INNERCLEAN 
HERBAL LAXATIVE 
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PEANUTS 


How to Grow Them 


| eae peanuts are best adapted to 
the climatic and soil conditions of the 
southern states, they have been grown 
commercially in California for years. Ex- 
tensive acreage is devoted to peanuts in 
the San Joaquin Valley, from Fresno 
north to Stockton. 

If you have a light, sandy soil, 100 to 
140 frostless days, and continuous high 
temperature throughout that period, 
there is no reason why you can’t grow 
peanuts in your Victory garden. 


WHEN AND HOW TO PLANT 

The usual planting time is between April 
15 and May 20. Since peanuts are sen- 
sitive to dampness and cold, plantings 
should be delayed until the soil is warm. 
Peanuts can be sown shelled or in the 
shells. Tests on Virginia Runner, Span- 
ish, and other varieties show that small, 
white Spanish peanuts are the best pro- 
ducers in California. Seed in the shell 
should be soaked in water for 12 to 18 
hours and the water drained off prior to 
planting. It requires from 12 to 21 days 
for seed in shell to germinate, and from 
4 to 10 days for shelled seed. 


The ground should be well moistened. 
Seed in the shell should be planted 3 to 4 
inches deep, shelled seed 2 to 214 inches 
deep. Space the seed 4 to 8 inches apart 
in the row. The usual planting distance 
between the rows is about 32 inches. One 
pound of shelled Spanish nuts, costing 
about 45 cents, will plant more than 300 
feet of row. 


WATERING AND CULTIVATION 
Peanuts need water when they begin to 
fold up their leaves during the heat of 
the day. Soil and temperature are deter- 
mining factors in irrigation—and you 
may have to give peanuts 5 or 6 water- 
ings a season, or none at all. Since pea- 
nuts naturally close their leaves at night, 
this fact is no indication of the soil mois- 
ture content. The last irrigation should 
not take place later than 10 or 15 days 
before digging. 


HARVESTING 

Peanuts are ready to harvest when the 
foliage starts to yellow. You can test 
their ripeness by examining a few of the 
peas. If full grown and inside of shells 
has begun to color, they are ready to dig. 
They are dug in much the same way as 
potatoes. A large fork is the best tool to 
use. After digging, turn the vines over, 
roots up, and let them lie exposed to air 
and sunshine for 5 to 15 days, depending 
on weather, before removing peanuts. 





BARE FEET ON THE 
BATHROOM FLOOR 


Athlete’s foot infections spread 
easily...even in best-kept homes. 
Help guard against this common 
malady by disinfecting the bath- 
room floor daily as you clean. 

A small quantity of Hexol in the 
water helps keep tile surfaces free 
from the infectious germs. Hexol 
imparts a clean freshness...a de- 
lightful fragrance. 

As an antiseptic healing aid for 
minor cuts and bruises Hexol is 
excellent. You'll find it indispen- 
sable for many purposes: clean the 
kitchen sink, the bathroom floor, 
even wash the dog. Every day you 
use it you’ll like it better. 

Try Hexol! Get it today from a 
nearby druggist or drug counter. 








WHY LIGHT SOIL 
The peanut is the most unusual member 
of the pea family, to which beans and 
common garden peas also belong. As 
soon as its small yellow flowers fade, the 





seed-pods, or “pegs” grow downward, 
bury themselves in the soil, and finally 
develop into the shelled pods we call 
peanuts. Understanding this growing 
process, it should be plain why peanuts 
must be grown in a light, porous soil. 
Mr. Harry Holmes of Bakersfield, who 
harvested 2 sacks of peanuts from his 
family vegetable garden last year, says 
they require less care than many vege- 
tables. Incidentally, you are perfectly 
safe in experimenting with the Virginia 
Runner type. Mr. Holmes grew these 
last year and found them a satisfactory 
variety for that soil and climate. 
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I'm forever faithful 


to FRISKIES 


THE COMPLETE DOG FOOD! 





Friskies helps keep dogs healthy 
and happy because it contains every- 
thing they need in the way of food 
—actually 19 essential ingredients 
for proper nutrition, plenty of pep. 
Among the ingredients that make 
Friskies a complete dog food are 
meat and bone scraps, soybean oil 
meal, specially prepared cereals, 
dried skimmed milk and ample 
amounts of needed proteins, miner- 
als and five vitamins—including Bx! 


Dogs love Friskies — in either 
Meal or Cube form. What’s more, 
this complete dog food is thrifty to 
feed, easy to store and handle. 
There’s no waste to Friskies! 


FEED FRISKIES IN MEAL AND 
CUBE FORM FOR VARIETY! 























APpRove® 


KILL SNAILS 
AND SLUGS! 





and FLOWERS! 


Scatter Snail Foil 
Tonight. Find pests 
dead tomorrow. ~~ 


Nye ze)it 





Plus Meta-Acetaldehyde 














= TIPS 


Practical Pointers for 
Victory Gardeners 


\ 
Ris approach of warm weather is 
stimulating many Sunset gardeners to 
find better ways of overcoming garden 
hazards. 
new trick that makes it easier for you to 
garden. Perhaps you have found a novel 
way to grow lettuce where it’s hot, or 
tomatoes where it’s Or maybe 
you've found an original method of lick- 


You may have discovered a 


cool. 


ing some pest problem. or have worked 
out your private system of training 
If vou 
have, won’t you tell other Sunset read- 
ers about it? A dollar check, plus a bonus 
of a dollar in War Savings Stamps, are 


beans, cucumbers, or tomatoes. 


paid for each one published. 


VEGETABLE MULCHES 
Mulches are one of the dependable helps 
for the water- and time-rationing gar- 
dener. Preference should be given to ma- 
terials that can be readily incorporated 
with the soil at the next spading. Most 
gardeners think first of lawn clippings. 
but there are many other satisfactory 
and readily available mulches. 

I discovered that the leaves from our 
date palms made excellent covers for the 
ground in our summer vegetable garden. 
The leaves lie flat on the ground, are 
clean, neat, easily applied and removed, 
and can be walked on as one passes be- 
tween the rows gathering vegetables. 
The leaves that I used last year are not 
vet worn out, and I expect to use them 
again. Be sure to remove the spiny bases 
of the palm leaves before using them to 
mulch.—J. B. K.. Santa Rosa, Calif. 








PROMPT RELIEF! 
Help Nature drive out Fatigue Acids 
@ That sore, aching stiffness following 
a bit of extra exercise is probably 
caused by an accumulation of fatigue 
acids in your muscles. 

So, splash those muscles with 
Absorbine Jr.! Its fast, stimulating 
action steps up your circulation in 
many sore muscles so fresh blood can 
carry these acids away from this area. 
Pain drifts away—swelling reduces. 
Always keep Absorbine Jr. handy. For 
sale at all drug stores, 
$1.25 a bottle. For 
free sample address 
W. F. Young, Inc., 
290C Lyman S&t., 
Springfield, Mass. 






















Ep.—Other time-tested mulches include 
tarpaper strips, straw. dust. paper. 

After setting out young plants of vege- 
tables or flowers during warm weather, 
we always give them shade by covering 


them with prunings that we cut from | 


the large evergreen shrubs along our 
drive. Placed lightly. they will not in- 
jure the plants, and they will admit 
some light and allow the air to circulate 
as well —C. S. G., Stanford University, 
Calif. 

CLOTHES-PIN HOSE HOLDER 
To hold your garden hose for overhead 
watering or for running a fine stream of 
water down irrigation ditches now that 
metal hose holders are extinct, try a 
spring clothes-pin inserted nose down 
into the ground. It will hold the hose 
nozzle firm, and free the gardener for 
other tasks.—E. L., Pasadena, Calif. 
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Have beautifully waxed floors 
and linoleum without hard work! 


1. Just pour OLD ENGLISH No 
Rubbing WAX on your floors 


a Spread it gently 


3. Let it dry...glossy hard 
in 15 minutes! 


OLD ENGLISH 
N 














Hey Mom, 
the APHIS 
are Here! 


You get an economical and efficient in- 
secticide when you mix 1/4 teaspoonfuls 
of “Black Leaf 40” with a gallon of water; 
add a little soap. It is effective on aphis, 
leaf hoppers, leaf miners, most thrips, 
young sucking bugs and similar insects. 


A Little Goes a Long Way 
“Black Leaf 40” kills by contact and by 
fumes. It is economical. 


Insist on Original Factory Sealed 


Packages for Full Strength 4108 


Tobacco By-Products 
& Chemical Corp., 
Incorporated 
Louisville, Kentucky 






LOOK FOR THE LEAF ON THE PACKAGE 










2 kinds of TY.) 
ANTS? 


ANTROL 
gets both! 


Some ants eat sweets, others eat greasy 
foods. Antrol’s special bait gets both. 
Kills more — because ants spread syrup 
through their colonies. For fast, perma- 
nent control, get Antrol Syrup. For quick, 
in-the-house relief, use Antrol Powder. 


Kill ‘en ANTROL 


with 











BUG:GETA 


FOR AMAZING RESULTS 
against S 


SNAILS 





Dept. 4, Richmond, Calif, 


nd 


le 


**Bug-Geta,”’ 


Free 


posteard to 





For 


on 
a 








¥. 





MORK TIP \ Practical Pointers for Victory Gardeners 


BOTULISM 
In planting vegetables this month and 
planning for the foods you are going to 
preserve, don’t assume that beans and 
olives are the only home-canned foods 
causing botulism. Actually, 18 vege- 
tables and 5 varieties of fruit are apt to 
cause this dread poison. (See Canning 
Primer, page 24.) 
In the words of the California State De- 
partment of Health: “Botulism is 
caused by a poison, produced under cer- 
tain conditions by the bacillus botulinus. 
This bacillus is a spore which is present 
in the soil. It is transferred from the soil 
to food products. It is so small that it 
can be seen only with the aid of a micro- 
scope. Fortunately the poison is pro- 
duced only by the germination of the 
bacillus botulinus, and the bacillus ger- 
minates only in the absence of air. For 
this reason, raw foods and cooked foods 
that have not been canned do not cause 
botulism.” 
So far as we can see, the lack of a pres- 
sure cooker in which to can summer 
vegetables need not mean a deficiency 
in winter vegetable variety. By plan- 
ning now, you will be able to supply 
your family with essential vegetables 
throughout the winter. Root crops: leafy 
crops such as lettuce, chard, and spin- 
ach; cabbage crops; and peas, best grown 
as a cool crop, can and should be grown 
in fall and winter in most sections of the 
West. Gardeners in the Northwest, 
where the outside growing of these vege- 
tables is impossible, should plan bumper 
summer and early fall crops of all vege- 
tables that can be stored or dehydrated. 
Gardeners in all sections should grow 
enough tomatoes to allow a good-sized 
surplus for canning, since they are the 
one vegetable that can be safely canned 
without a pressure cooker. 


CHECKS AND BALANCES 
To prove that our Victory garden pays, 
I kept an accurate cost account last 
year. We found that even a tiny vege- 
table garden is well worth while. 
The cost of the seeds and plants for our 
garden was not as high as the amount 
we normally spent for gasoline to go to 
market. The labor and watering were 
the same as we formerly devoted to 
growing flowers. We still have our flow- 
ers, of course, but we have put them 
closer together in a small space and in 


garden-fresh, because we only pick what 
we need each day. When I used to go to 
market, I had to buy for one half week 
at a time. 

The best part of our accounting was 
keeping track of the number of meals of 
each vegetable we enjoyed. By the time 
we had spent $4 in our vegetable gar- 
den, we had already had 18 meals of 
chard, 10 of beets, 10 of carrots, 12 of 
corn, and 16 of two kinds of squash.— 
E. W. C., Sacramento, Calif. 





PLANT TIES 
Save the paper-covered wires that are 
used by many grocery stores to hold 
bunches of vegetables together. The 
wires can be used for plant ties to hold 
tomatoes or other vegetables to their 
stakes, or vines to their trellises. The 
wires will not injure the plant stems.— 


J. W., Glendale, Calif. 





CAN SOIL SOAKER 


can be 


An efficient soil soaker made 
from a screw top can (if you can find 
one that escaped the salvage drive) such 
as garden poisons and other assorted 
items on your garden medicine shelf (as 
well as beer and cleaning fluid) formerly 
came in. The can is held to the garden 
hose coupling with prongs which fit over 
the screw end. Small holes punched ‘in 
the sides and bottom of the can allow 


the water to trickle out slowly. 


REMINISCENT 


1 have no time for play—the 
chard 

Can be inspiring after having known 

The spice of roses in the moonlight; Jard 

When beaten, has a soft and creamy tone; 

And when the doughnuts turn an even 
brown, 

I know a joy no eandle light can match. 

And yet, why is that Gypsy dancing down 


scent of 











| The arkene ane “hi i 
between our vegetables. é .- - ned lane behind my onion 
yaten?t 
The vegetables we serve on our table are ‘ Irene Bruce 
SUNSET a 

















THE LARGEST 

ASSORTMENT 

AND FINEST NEW 

DEVELOPMENTS 
OF THE 


ore PACIFIC 

See STRAIN 

TUBEROUS BEGONIAS 
STRONG PLANTS 


READY FOR DELIVERY BY MAY 15th 
$1.50 per doz. $10.00 per hundred 
On orders less than $1,50, please add 

25e packing charge 
Delivery West of Rockies only 





Write for Catalog 


VETTERLE & REINELT, Capitola, Calif. 











Rock Hill 
Strawberries 


The finest strawberry for the home garden. Does not 
produce runners. Berries have the finest flavor, tex- 
ture and aroma. Will bear fruit this year. 


15¢ each—SPECIAL 10 Plants for $1 Postpaid 
VEGETABLE PLANTS 





Be weeks ahead with your Victory Garden! Our green- 
house grown young plants are now ready for trans- 
planting in your garden. Strong healthy plants of: 
Broccoli, Celery, Cucumbers, Egg Plant, Lettuce, Pep- 
pers, Squash, Sweet Corn, Tomatoes—and many other 
choice varieties all available at low cost at our Nurs- 
ery during May. 
OPEN SUNDAYS—CLOSED WEDNESDAYS 


MeDeounell Nursery 





5146 Telegraph Ave., Oakland, Calif. OL. 1785 








MAY 






BERRY VINES in containers 


We have a fine stock of the following Berries ready 
for planting this month 


BOYSENBERRY ..... in gal. cans 45¢ each 
YOUNGBERRY ...... in gal. cans 45¢ each 
MUNGER BLACKCAP 

RASPBERRY ...... in gal. cans 45¢ each 
BLUEBERRY ...... in gal. cans. $1.25 each 


Also still available a good supply of FRUIT TREES 
and GRAPE VINES in containers ready for planting. 


(Packing and postage extra) 
We Welcome Your Sunday Visit 


PETERS & WILSON NURSERY 


Millbrae, Calif 








El Camino Real at S. P. Depot 











BUY SEEDS AT A SEED STORE 
CHOICE BEDDING PLANTS 


We have the largest and most complete assortment 
o: both flower and vegetable bedding plants on the 
Peninsula. 

Visit our complete garden supply store. Open Sundays. 


Schoorls Seed Stare 


1433 Broadway Burlingame, Calif. 














ORIENTAL MAGNOLIAS 


M. SOULANGEANA—white tinted with purple. M. 
SOUL-ALEXANDRINA—purple outside, white with- 
in. M. SOUL SAN JOSE—white with pink. STEL- 
LATE—white. All have large flowers 5 to 7 inches 
long with pointed petals. Grow into handsome 
trees. Balled 3 to 4 ft.—$6.50, S.F. Also Vege- 
tables, Roses, 5—$1.00—garden supplies. Visit 
our Nursery—open Sundays. 
VALLEY NURSERY 
2147 Market St. San Francisco, Calif. 


1943 
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PLANT PROTECTORS 

There’s no end to the many everyday 
objects which are finding their way into 
the garden for use as plant protectors. 
Here are some suggestions from Sunset 
readers: 

The waxed paper cartons in which the 
druggist gets his ice cream (free for the 
asking) make splendid protectors for 
young plants and keep out the birds and 
insect pests as well. Knock the bottom 
out, and press the carton sides well into 
the earth. In very windy areas, a lath 
or other stick should be used to peg the 
cartons down. If complete protection is 
desired, a piece of cheesecloth can be 
stretched over the top of the carton. 
Oatmeal boxes can be used if ice cream 


P.7.H., Loe 





cartons are not available. 
Altos, Calif. 

TIN CANS 
We save large tin cans to place around 
our newly planted tomatoes, cucumbers, 
and other plants. We press the cans 
(with top and bottom cut out) firmly 
down into the soil, and allow them to re- 
main throughout the growing season. 
Pests cannot enter: moisture and food 
are kept where they are needed around 
the roots, and support is given to the 
plant as it grows.—W. L. M.. Corvallis, 
Ore. 

SHIRT CARDS 

The pieces of cardboard accompanying 
shirts returned by the laundry make 
good plant shades. Fasten two of them 
together with Scotch tape, or with a few 
stitches of strong thread or string. Stand 
them, roof-like, over the plants, mound- 
ing up the soil at the bottom to hold 
them firmly in place—S. B. K.. Palo 
Alto, Calif. 





PLANT CAGE 


My cage for protecting plants from 
birds is both effective and easy to make. 
Two half round pieces, cut out of any 
1- by 10-inch lumber, are used as ends. 
Join these ends together with 2 rails, 
each 1 inch by 1% inches by 5 feet long. 
(See illustration.) One-inch mesh chick- 
en wire is nailed over this frame and the 
screen is complete. 

There are 3 advantages to this screen: 
there are no open ends through which 
birds can enter; it requires less wire, and 
will not easily collapse or sag. —A. G. S., 


Oakland, Calif. 














. 
18% TO 51%! 

Do as successful market growers 
do: Place patented Germico 
HOTKAPS — strong little hot- 
houses — over seeds (or over 
plants when transplanting).Com- 
pletely protect from destructive 
frosts, storms, insects—maintain perfect mulch. Increase 
yield 18% to 51%, ripen plants 3 weeks earlier. Quick, 
easy to set instructions on package. 25 Hotkaps, 50c. 
100 for $1.95. 250 for $3.50. Setter free. 


NEW WEATHERIZED TRELLIS 


Grow bigger, finer GARDEN 
PEAS, POLE BEANS, TOMA- 
TOES WITH TRAIN-ETTS 
Weatherized Netting. Hung 
with ease in 5 minutes; no fuss 
or bother. Use instead of wire Jy S24 : 
or string. (Wire in sun burns Firs ‘Sn \se see, 
delicate cendrils.) Doesn't rot ‘ 


ry PY YY Ti 
like string — lasts several sea-~ 
sons. Makes picking easy. 60 x 72 in. size only... 39¢ 


NEW STREAMLINED SPRAYER 


New HARCO is only profes- 
sional-type Sprayer priced so 
low. Long extension rod quickly 
sends insectides onto tops of tall 
shrubs, under small plants, hard- 
to-reach places — easy to -use 
Attractive, colorful. Sprays up, 
down, sideways without adjust 
ment. ONLY $2.35 complete. 

FREE— write for folders of these GERMACO Products. 
AT YOUR GARDEN SUPPLY DEALER or write... 


747 Terminal Street, Dept. 51, Los Angeles, Calif. 
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VEGETABLE 
CROP 





If you carry fire insurance on your 
home, you will also see the wis- 
dom of assuring your vegetable 
crop by regular applications of 


GAVIOTA 


VICTORY GARDEN 
FERTILIZER 


This year you are growing vege- 
tables because of necessity, so do 
as the commercial growers do— 
FERTILIZE. 


es 





And when you 
have your plants 
up and grow- 
ing, protect them 
with TAPS—the 
bait that snails 
and slugs prefer. 








PACIFIC GUANO CO. 


BERKELEY LOS ANGELES 





SHOPPING CENTER 
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THERMADOR 
Electrical Manufacturing Co., Los Angeles 
Seven leaaues Ahead 















WO MESS OR BOTHER * 
WHEN STARING FIRES.’ 


One of the luckiest doys of my life was when | DISCOVERED 
Kindelstyx. | wouldn't go back to that old fashioned method 


again in a thousand years. There is no fussing around when | 


use Kindelstyx to start my fires. | light a match, put a Kindel- 
styx under any fire | want to stort ond there it goes. No pope 
shavings or chopping They re economical too 45 fires 25¢ 


PHILLIPS PRODUCTS CO. *vortiang Ore. 





PRUDENCE will . 


mend it for 35¢ 


INVISIBLY @ PERMANENTLY 
Be smart! Be thrifty 

Just put 35 cents in the 

toe of each stocking with 

i run slip in en- 

velope and mail. Satisfae- 

tion guaranteed or money 

refunded. We've mended 

a billion invisibly since 

1927. 
4 


THE: PRURENC » erateem 
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PROTECT YOUR TABLE 


ROYAL \TABLE. PAD 

Don’t mar your dining table. 
Get this asbestos-lined reversible 
pad. One side made to match 
your table, for your lace cloth 
and doilies. The other side, a 
beautiful ivory or white, to go 
under the sheerest of your pre- 
cious white linens. Washable, 
warp-proof, heat-resisting. Fabri 
coid protects table from spots, 
stains, cigarette burns, blem- 
ishes, discoloration and scratches. 

WRITE FOR FOLDER 
Send for beautiful illustrated leaflet showing you how 
this wonderful, reversible, custom-made pad _ protects 
your new table or enhances the appearance of a table 
not new 
ROYAL TABLE PAD CO., INC. | 
826 W. Olympic Boulevard, Los Angeles, California 


Australian Fuchsia 


The Australian Fuchsia (Correa) is not 
a Fuchsia at all but it is one of the finest 
little flowering shrubs for the average 
California garden. Three of the most 
beautiful Correas are offered below, one 
very new and rare. 







Correa Ley es (Pink Austral 







spre ading out 4or§ 
iter and spring ‘it 
bell-shaped flo 
e of pink. 
Correa harrisi (Red Austr al Fuchsia). 
A new and richly colored a 
’ spreading habit like the 
th magnifi cent . 
flowers hangir 
looms while very small 
ofusion every winter. 
Correa alba (White Australi 
— little bell- mages w 
hang — the silvery g 
er; 3 feet high 4 ‘feet 
Cunuan are easy to grow a 
particular about soil or mo 
like full sun or light shade. 
Correa Offer No. 35. One plant each of 
the Pink, Red and White for $2.77 plus 8c 
sales tax. Add 40c for packing and deliv- 
ery charge within 60 miles of Ontario. 
Elsewhere 25c packing charge, shipped 
express collect for transportation. 
























Armstrong Nurseries 
414 No. Euclid Ave., Ontario Calif. 
(Address all mail to Ontario Office) 
12908 Magnolia Bivd., No. Hollywood 























A HOME IN SAN LEANDRO 
WITH GREENHOUSES! 


Are you looking for a place that will pay for 
itself, that’s in an ideal climate, that’s perfect 
for gardening? Here’s a modern 2 family home 
consisting of two 4-room apartments with a lot 
100x178 feet. There’s 3850 sq. ft. of green- 
houses——you can grow year ‘round Vegetables, or 
Orchids and other rare plants. There’s a well 
with an electric pump, plants and shrubs in pro- 
fusion, dozens of saleable yew trees, close to 
transportation and shopping. $10,500—terms. 
Write or Call— 


BILL BRUSKRUD 
451 Mitchell Ave. San Leandro, Cal. TR. 7680 





CLEAN, FLAMEPROOF, MOTHPROOF 
ALL IN ONE SIMPLE OPERATION 
WITH 


“KWITZ-ALL’’ 


Now, you can flameproof and mothproof your rugs, 
carpets, upholstered furniture and other cloth ma- 
terials as you clean then’. ‘““KWITZ-ALL’”’ gives 
permanent protection with one application. En- 
dorsed by hotels, apartment houses, public in- 
stitutions. Directions on hottle. 

$3.50 Single Gallon—$3.25 per Gallon Case of 4 
AT YOUR DEALERS—or sent prepaid on receipt 
of price. 

KWITZ CHEMICAL CORPORATION 
425 Bryant St., San Francisco, Calif. GA. 4836 


Division of Frazar and Hansen—lInternational 
Merchants since 1834 





gaaneaneneitg 






























RAISE ANGORA WOOL RABBITS 


Help the War Production of Meat and 
Wool, by raising this profitable rabbit. 
Splendid market for wool. Start in your 
back yard, very little investment, big in- 
creases. Booklet, prices, etc., 3c stamp. 
HARDER ANGORA FARM, Rovte 2, Salem, Oregon 


TROPICOOL 
PORCH SHADES 


Highest quality. Complete 
with automatie cord lock 
and pulleys. In gold, brown 
and green colors. Only 25¢ 
per square foot. (Example 
, ft. x7 ft. costs $5.25). 
For accurate estimates send us of 
window 
FREE Describing many Te - + a ~ 
ports—matting, rugs, bamboo shades, 
CIRCULAR «,,,, screens, Tapa-paper and other 
interesting home items. 





535 Sutter St. San Franciseo, Calif. DO. 0691 














1930 33rd Ave., Oaklo {= 
HOWE, PAINT, LINOLEUM, Derr. Freie 


Se ee ee a 
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ENGLISH & DOMESTIC YARNS 


Prices Lower Than Retail Stores 


Domestic $3.00 and $3.20 Ib.; English from $4.80 lb.; prepaid. 
Sock and baby yarns, also needles, instruction books, 
weaving, crocheting supplies. Send 10¢ for English or Domestic 
Samples. Tell us your knitting needs when writing for prices 
HANDICRAFT SHOPS, 1602 E! Camino Real, Menio Park, Cal. 


Large 100 Cup Package Sent Postpaid For $1.00 


Growers, 132 W. Ist St., Los Angeles, Cal. 





Now You May Obtain 


SAGE TEA 


(California-Grown Dalmatian Sage) 
A Delightful Beverage Served Hot or Iced 


WALTER J. THOMSON CO., LTD. 








SUNSET 


















VITAMINS! 
w/ “inot ; 
2, By , ? 6% 


Salad Vegetables 


LETTUCE, Curled Simpson 4.1 5¢ PKTS. 


CUCUMBER, Nu-Green 
RADISH, Scarlet Globe post 
ONION, White Globe PAID 

Our own tested varieties, easily grown, heavily 

productive . . . full-flavored tender vegetables 


for those crisp, tangy salads! The right varieties 
for planting Now! Planting guide included Free! 


F. LAGOMARSINO 


AND SONS — Box 1115-L - Sacramento, Calif. 
SO EN LL LL ae 
























... yet Floranite contains no 
straw, weed seed, insect eggs 

nor disease organisms. A 
double-acting blend of sheep manure, richest 
animal fertilizerand peat moss, prime soil con- 
ditioner. At about the cost of peat moss alone. 


2 GARDEN AIDS IN] 


Big 50-lb. bag $1.49 





Apply now for vines, 
bulbs, and to speed 
your Victory Garden, 


Long-lasting, natural. 
Easy and pleasant to 
use. If your dealer 
can't supply you, ask 
CYPRESS ABBEY CO., 
Colma, Calif. 


a 
. 

A CURED AND PULVERIZED 

PEAT MOSS .~ SHEEP MANURE 






. 
HELPS CONSERVE MOISTURE 


CORGANK CONTENT —WHED FRET Ask for Abbey Brand 
CYPRESS ABBEY COMPANY i Naugatuck Sulphur, 
COLMA, CALIFORNIA 
as 





the modern fungicide 
for mildew and rusts. 











ABBEY BRAND 





FOR THE BRIDE 


What BRIDE would not appreciate a gift 
of delicious assorted JELLIES and PRESERVES 
to start off her married life? The practical 
gift, long remembered. 

BERRY HILL FARMS Jellies and Preserves 
are made from luscious, full-ripened fruits 
and berries grown in the World Famous Wil- 
lamette Valley of Oregon. Our generation- 
tested recipes have delighted thousands. Our 
Quality is unexcelled. The flavor and fra- 
grance is retained by cooking in small 
kettles, the old fashioned way. 

The Gift Package—12 large 71/2 ounce jars 
—by express prepaid in the United States for 
only $3.95. 

The Home Package—12 larger one pound 
jors—By express prepaid in the United States 
for only $6.95. 


ep BERRY HILL FARMS gre 


y 
P. O. Box 1717 Portland, Oregon 





FLORANITE 


AT STORES, NURSERIES 














ICTORY 
FIRST 









Then your 
- - « TREES 


With most of our organization 
including members of the Davey 
family in Active Service, all avail- 
able facilities are being devoted 
to emergency jobs...public service 
and military. So until Victory, buy 
War Bonds...your trees can wait. 


* DAVEY * 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 















EXPERIENCE + FACILITIES = ECONOMY 











3 TOP FLIGHT 


VEGETABLES 


will increase 










A real investment—all 3 are perennials 
in value each year. 


ASPARAGUS Mary Washington variety: be 


a year ahead with our 3-year 
: old roots. ....per dozen 75¢ 
: RHUBARB Large clumps of strawberry rhubarb, 
3 to 6 eyes per clump. Produces in 5 $] 
weeks after planting. 30c¢ ea. 4 for 


ARTICHOKES Green Globe type—starts pro- 


ducing in early summer; this 
year old roots. 


is possible only with our 3- 
Plant one plant for each $] 
member of the family. 35¢ ea. ...... 3 for 
(POSTPAID PRICES) 
THOMPSON & EHRENPFORT 
1175 Market Street San Francisco, Cal. 
(in Crystal Palace Market) 
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1943 CHRYSANTHEMUM CATALOG 3 
From The 

Largest and Oldest Wholesale Growers in the West 

26 Pages . . packed with over 1,000 varieties. 

Send for your FREE copy today. 

SPECIAL SUNSET OFFER, 8 Varieties, $1 Postpaid. 
Every one a choice selection. 
GARRETT-OLSEN CO. 

Growers and Originators of Chrysanthemums 

Exclusively 





Pee 


PPP OOOO 6 6644042 








Rt. 2, Box 1108-S San Fernando, Calif. , 


CHRYSANTHEMUMS 


Our specialty. Field-grown stock exclusively. NEW 
VARIETIES. FREE 1943 CATALOGUE describes 
spidery, exhibition, large flowering commercial 
pompon, single, anemone, cascade, hardy and 
Korean types. Color plates, general cultural sug- 
gestions, instructions for training cascades. 


BLANCHARD-SUNNYSLOPE GARDENS 
1139 W. Fairview Av., Arcadia, California 














Unusual Vegetables 


Trip-L-Crop Climbing Tomato, Rhubarb Chard, 
Climbing Cucumber, Oak Leaf Lettuce, Celtuce, 
Garden Huckleberry. Pkts. 10c ea., 3 for 25c. 
WFREE Our ‘43 Vegetable & Flower Garden Guide 
Planting charts, descriptions, culture. 
CAMPBELL SEED STORE 
Dept. S, Pasadena, Calif. Since 1907 
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Wholesale and Retail 








For Victory Garden 
Pest Control 


GARDEN CRYODUST 


sprayed or dusted. 
and Sulphur, the 


growers 


Can be Contains 
Cryolite 
used by 
recommended by leading pest control 


insecticides 
commercial and 


authorities. In handy 1-lb. packages. 
Manufactured by 


NICO-DUST MANUFACTURING CO. 
Distributed by 





Aggeler & Musser Seed Co., Los Angeles 











NEW 
ESTHER REED DAISIES 


The talk of the Floral Trade 
Good healthy everblooming Plants 









B PERE cccccccccccccscccecvese a POSTAGE 
BD GEE nccscesscsdcsiocccesesess ; PAID 
1@ PRAMS 2c i ccccccccccccccceres 2.50 


They will grow anywhere 


DAISY DAY’S 


P. 0. Box 487 


EVANS ¢. REEVES 
NURSERIES 
Send 10c for catalogue of the 


newest in FUCHSIAS; finest 
Hibiscus, Bromeliads, Orchids, 


other quality house and be Diffrcat: 
f 


garden plants. Dept. S. 


S BARRINGTON AVENUE WEST LOS ANGELES. CALIF 
ARIZONA 36528 BRIGHTON 04604 











4 IRIS — WRITE FOR 
Y FREE BOOKLET 
ty 7 Write for free booklet containing colored illus- 
AS trations with descriptions and prices of 400 


beautiful improved varieties blooming from 
early spring until late autumn; also Oriental 
Poppies and Hemerocallis. 


NATIONAL IRIS GARDENS 


BEAVERTON, OREGON 


qv 












Santa Barbara, Calif. 





SPECIAL—3 Giant Royal Elk Vio- 
lets. Fragrant purple blossoms 2 
in. across. Long stems, hardy, 
$1.10 postpaid, Calif., with cul- 
ture and catalog of 35 Varieties 
of violets, or 6 fragrant Violets, 
all different colors, $1.10 postpaid. 
(Add 10c¢ postage out of Calif.) 
PAWLA’S VIOLET FARM 
Rte. 2, Box 477, Santa Cruz, Calif. 











Grow beautiful roses and other flowers with the 
Acme System of Spray Treatment combining 3 
hy tely) to 


the entire spraying problem. NO other sprays 
needed. ‘Combate both insects and blight ” 
AT YOUR GARDEN SUPPLY STORE 












ECONOMY IRIS PRICE LIST, FREE 
Gives you more Iris for your money. Specials: Iris, 
Golden Cataract, deepest yellow, nearest ever- 
blooming, 50c. Three for $1.00. 50 Tuberose clumps, 
$1.00. 100 for $1.50. New book, Vegetable Gar- 
dening. 250 pp. Color plates, descriptions and cul- 
ture of all important vegetables $2.50. All $5.00 
value above for $4.50. Add Sales Tax in Calif. 
Postpaid. 
CECIL HOUDYSHEL, Dept. S, La Verne, Calif. 








Finest Varieties Moderately 
| | Priced. Send for catalog today. 
Carl Salbach 645 Woodmont Ave. 


Berkeley, California 
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VARIETIES 


Plant enough to- 
matoes this year 
for salads, cooking 
and for canning. 
And do as successful mar- 
ket growers do...plant GERMAIN’S 
new 1943 Vegetable seed. Only the 
+ finest seed is selected for Germain’s 
packet, then given rigid laboratory 
tests for purity and germination. 
25,000 such tests were made last year. 
For best varieties to plant now — Ask 
YOUR GARDEN SUPPLY DEALER 
FREE — Planting Guide for Spring. 


(GERMAINS 


SEEDS Germinate 









ENJOY BIG SUCCESS IN YOUR 


VICTORY GARDEN 


NO EXPERIENCE NECESSARY 


Read what Mrs. P. H. Peterson of San Fran- 
cisco writes: “Although I live in the sand 
dune district, and had never even seen a 
vegetable garden growing, I had success with 
every variety. And best of all, each vegetable 
had a decided flavor—a relief from so many 
‘flat’ tasting vegetables.” Mrs. Peterson used 
Plant-Chem! 

You, too, can have this same success with 


'PLANT-CHEM SALTS 


plant food so easily applied PLANT CHEy, 
in liquid form. Its balanced 
increases 









GROW PLANTS 
‘ howl 


mineral content 
yield, improves quality and 
flavor. $1 Victory size 
= makes 100 gals. Other sizes Ss 
10c to $5. 

At Hardware Stores, 
Woolworth’s, Nurseries, 
and Garden Depts. 
UNIVERSITY HYDROPONIC SERVICE 
1355 Market St. San Francisco 


— t - —EEEEEE —= 











Plant for a 
Harvest Every Week 


With just a little advance planning 
you can have fresh vegetables every 
week from your own garden. And you 
can have superior vegetables by al- 
ways buying only fresh, scientifically 
grown Western seeds. An invaluable 
aid to home gardeners here in the 
West is the HOME GARDEN 
GUIDE. Write for your free copy to- 
day to Mr. Charles P. Morse, Ferry- 
Morse Seed Company, 500 Paul Ave., 
San Francisco, Calif. 


Always Insist on 


FERRY-MORSE 


Western Grown—Dated Seeds 
At Garden Dealers Everywhere 
Western Seed Pioneers For 85 Years 














New Summer Planting Folder 


Mailed FREE upon request 
Filled with timely suggestions to brighten 
your garden this summer. Fuchsias, 
Roses, Pelargoniums and many others. 
Lists Victory Garden plants for summer 
planting, usually available only during 
the dormant season. Fruit Trees, Berry 
Plants, Citrus Trees. 


SENT FREE—Write Today 
CALIFORNIA NURSERY CO. 


78th Year George C. Roeding, Jr., Pres. 
NILES, CALIF. 


Branches: Allied Arts Guild, Menlo Park 
Art & Garden Center, Walnut Creek 


SACRAMENTO - MODESTO FRESNO 








GROUND COVER PLANTS 
EVERGREEN STRAWBERRIES 

Deep glossy green foliage. Will grow easily 

almost everywhere. 

12 for 35¢ — 50 for $1.00 postpaid 
VINCA MINOR (Periwinkle) 
Hardy ground cover for sun or shade. Dark 

green foliage and sky blue flowers. 

15e each — 8 for only $1.00 postpaid 
See these and other ground covers in test plots 
at our display garden at the corner of Portola 
Drive and West Portal ave.—one block west of 
Nursery and soles yard. 


FREE 1943 CATALOG 


Chuslensent.. 


343 West Portal Ave. San Francisco, Calif. 

































BEAUTIFUL HOME-GROWN LILIES 
Grown from seed in new virgin soil. Clean, healthy 
stock. Many vorieties: Testaceum, Regale, Tenvui- 
folium, Specisoum and others. Send for free catalog. 
FRANK M. WILSON, Hybridist 
Route 2 Everson, Washington 





BUY WAR BONDS 
AND STAMPS 





Do You Own 
A “Scratching” Dog? 


If you own and are fond of a dog that is continually scratching, 
digging, rubbing and biting himself until his skin is raw and 
sore, don’t just feel sorry for him. The dog can’t help himself. 
But you may. He may be clean and flee free and just suffering 
from an intense itching irritation that has centered in the 
nerve endings of his skin. Do as thousands of pleased dog 
owners are doing. At any Owl Drug Store or leading dealers 
everywhere, get a 25¢ package of Rex Hunters Dog Powders, 
and give them once a week. Note the quick improvement. 
One owner writes: ‘‘My female setter, on Sept. 29th, did not 
have a handful of hair on her body—all scratched and bitten 
off. I gave her the powders as directed. By Nov. 10th she 
was all haired out.” Learn what they will do for your dog. 
Make a 25¢ test. Economy size box only $1. 

Important. Continued Diarrhoea, Rectal Itching, Watery 
Eyes. When dogs show such symptoms, suspect and look for 
Worms. Get Rex Hunters Dependable Worm Capsules . . . 
No. 1 for small dogs; No. 2 for large dogs—50c from dealer. 
If he can’t supply, send 50¢ to J. Hilgers & Co., Dept. 504, 
Binghamton, N. Y. 









































Protect Your Home! 


aver cet ANTS 


Through the proper control of ants, Mealy Bug and ant- 
tending Aphis are reduced as high as 70% the first year. 


ON ft se! 5) 


A ereduct of JOHNSON ANT CONTROL. Welnut Creek, Colitornio 
Sold on a money back guarantee. Dealers include: 
Atascadero: Atascadero Hdwe.; Berkeley: J. F. Hink & 
Son, Maxwell Hardware; Burlingame: B. F. Garloff; 
Fresno: Hobbs-Parsons, 919 Van Ness; Hollister: Hol- 
lister Paint Store; Lincoln & Roseville: Wyatt Hard- 
ware; Martinez: Martinez Drug; Monterey: Smith Bros. 
Hardware; Orinda: The Orinda Store; Oakland: Max- 
well Hardware; Pacific Grove: Brendell Hardware; 
Pittsburg: Regal Pharmacy; San Carlos: San Carlos 
Drug; San Francisco: Chas. Brown & Sons, Tuggey’s 
West Portal Hdwe., Valley Nursery, 2147 Market St.: 
Santa Barbara: Ott Hdwe.; Santa Cruz: Bosso Bros.; 
Santa Maria: Holster & Bailey; Santa Paula: Jones & 
Dobbs Inc.; Stockton: Black’s; Ventura: Hickey Hdwe., 
Mets Nursery, Ventura Nursery; Walnut Creek: C. C. 
Farmers Assn.; all Turner Hardware Stores—and many 
others. 
Write For Free Circular on Ant Habits To— 


JOHNSON ANT CONTROL 
Walnut Creek, Calif. 














NEW PLANT FOOD ror 
===> VICTORY GARDENS 


Add both humus and nour- 
ishment to the soil with a 
single application of Guan- 
ite—a combination of pul- 
verized poultry manure and 
powdered peat moss. High 
nitrogen content! Peat 
moss retains moisture, and 
muiches soil for improved 
root growth. Dry, odorless, 
weed-free. One bag 
feeds 500 sq. ft. 
Distributed by 
AAT WV. CARTER CO., INC. 


GUANIT 


San Francisco 


WRITE FOR OUR 


NEW FREE BOOKLET 
“PEST CONTROL IN 
YOUR VICTORY GARDEN” 
Listing your Vegetables and how to care for them 
Also our Soil Reconstruction Bulletin No. 102 


Destruxol Corp., Ltd., 495 8. Arroyo Parkway, Pasadena 
Hallawell Seed Co., 256 Market 8t., San Francisco, Cal. 


KILL MOLES 


Quick results. Each package kills 50 ae 
to 150 moles. At dealers everywhere. +h ore 
Mf by Stanley Industries, Seattle. Ya5/= 


SD TRE 

















for BETTER 
GARDENS 




























MAPCO PRODUCTS 
PROVEN PEST PROTECTION 
BORDELO—For effective control of Mildew, Leaf- 
spot, curley leaf, fungus diseases. Leaves no stain. 
WHALE OIL SOAP—Rids your garden of Aphis— 

a spreader for all sprays. 

CRYOTOX (Cryolite)—Dust or spray for all chew- 
ing insects. Safe on plants and flowers. 
FLU-SI-DUST (Sodium Fluosilicate) — Kills 
worms, beetles, grasshoppers, pests that feed on 
dry plants. 


















MICHEL & PELTON CO. 
5743 Landregan St. Oakland, Cal. 
















NOTICE: —IN THE PURCHASE OF PLANTS 
by mail, the buyer is expected to pay transportation 
charges unless the advertiser quotes a “‘prepaid price’’ 
in his advertisement. This rule shall govern trans- 
actions between our plant advertisers and buyers. 





SUNSET 





BEHIND 
THAT 
CURTAIN... 


War has drawn the curtain on appliance man- 
ufacturing. Only Peace can raise it. Until then, 
new models must remain, like new homes, 
“Blueprints of Tomorrow.” * Today the 
West’s billion-dollar gas industry is devoting 
its resources to war production and wartime 
service. But lights burn late in drafting room 
and laboratory. Designers and engineers find 
time to confer on new ideas. Planning com- 








‘ere setting the stage 
for TOMORROW'S GAS APPLIANCES 





mittees devote lunch hours to discussion. 
Models are undergoing rigid tests. *%* Thus the 
stage is being set for star performance —by 
gas ranges, water heaters, furnaces and _re- 
frigerators as new as the post-war world, as 
modern and practical as your future home! 
Meanwhile, buy more War Bonds and Stamps. 


THE PACIFIC COAST GAS ASSOCIATION 











Vary the berry... 
But keep the crust A-1 


Mighty soon you can present your family with Berry Filling 
a luscious fresh berry pie with thick fruity 4 Tbsp. Enriched 3 cups fresh berries 
juices oozing through the crust. To match that GLOBE **Al"’ FLOUR “4 tsp. salt 

% to 1 cup sugar 1 Tbsp. butter 
delicious berry flavor be sure of an extra flaky, 

, j . _—" Mix sugar, flour and salt; add to berries, mixing 
pastry -tender crust . . « made from Enriched thoroughly. Turn this mixture into pastry-lined pan 
Globe “Al” Flour. and dot with butter. Roll out rest of pastry; cut into 

a ‘ ‘ s 14” strips; put criss-cross on pie; flute edge, fasten- 
Here’s a versatile recipe to use throughout the _ jing strips securely. Bake in hot oven (450 deg.) for 
tor youngberries, boysenberries; later 10 min.; reduce heat to moderate (350 deg.) for 


season 
about 30 min. longer. 


raspberries, loganberries or precious strawber- 
ries! Make your first spring pie . . . a Globe 
“AL” berry pie. 
Pastry 

2 cups Enriched %, cup shortening 

GLOBE ‘‘Al"’ FLOUR 6 Tbsp. cold water 
1 tsp. salt (about) 
Sift and measure Globe “Al” Flour; add salt, mixing 
well. Cut in shortening until rather coarse. Add water, 
only enough to hold particles together. Divide dough 
into two even parts. Roll out one part on lightly 
floured board to fit 9” pie pan, 


GLOBE Al FLOUR 











